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Accomplifbed Gentlewoman’s 
COMPANION: 


Beinga CoLLecrion of upwards of Five 
Hundred ofthe moft approved REcerrtsin 


CooKERY, CAKES, 
PASTRY, CREAMS, 
ConFECTIONARY, ||] ELLIES, 
PRESERVING, ||MapeE WINES, 
PICKLES, CORDIALS. 


With Copper PLaTeEs curioufly engraven for 
the regular Difpofition or Placing the various 
DisHES and CouRSES., 

AND ALSO 
BILLS of Fare for every Month in the Year. 
To which is added, 


A Colle&ion of above Two Hundred FamilyRecerprs 
of MeniciNeEs; viz. Drinks, Syrups, Salves, Ointments, 
and various other Things of fovereign and approved 
Efficacy in moft Diftempers, Pains, Aches, Wounds, 
Sores, &%c, never hefore made publick; fit either for 
private Families, orfuch publick-{pirited Gentlewomen 
as would be beneficent to their poor Neighbours. 


By £—— S- 


YreTuirp Envitys on corrected and improved. 


LONDON: 
Printed fer J. PemBeERroN, at the Golden Buck, over 
againft St. Dunfian’s Church in Fleet-fireet, 


M. DCC, XXIX, 


a Ce es ee ee ee he Be ge eee ee fa~rwe =: nee 
e e 














b : j 








é a “T 3 


wat 


t 

eee =f wo 
A We he SA REQ ey ct 2 
f : Ines eat 
S S 


i ere Ji mates r 
PANS, Cae Neh 
Sr “ak 4% Vs 


— 





eee ||. Cezug crown asunfufbi- 
3 onable for a Book now to 
appear in publick with- 
out a Preface, as for a 
Lady toappear at a Ball 
eA“ thout a Hoop-petti- 
ee coat, I Jball conform to 
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hion-fake, and not thro’ any 
Necefity. The Subje& being beth common 
and univerfal, needs no Arguments to in- 
troduce it, and being fo neceffary for the 
Gratification of the Appetite, flaids inneed 
of wo Encomiums to allure Perfons to the 
Practice of it; fince there are but few 
now-a-days who love not good Lrating and 
‘Drinking. Therefore I entirely quit thofe 
two Topicks; but having three or four 
, Pages to be filled up, previous to the Sub- 
Jett it felf, I foall employ them on a Sub 
Jeet I think new, and not yet handled by 
: A 2 any 


\\ 


PREFACE. 


any of the Pretenders to the Art of Cookery ; 
and that is, the Antiquity of it; which if 
at either inftrudt or divert, I Jhall be fatif- 
fied, if you are fa. 


COOKERY, Confectionary, Sc. eke 
all other Sciences and Arts, had their In- 
fancy, and did not arrive at aState of Ma- 
turity but by flow Degrees, various E-xperi- 
ments, and a long Tratt of Time: For in 
the Infant-Age of the World, when the 
new Inhabitants contented themfelves with 
the fimple Provifion of Nature, viz. the 
Vegetable Diet, the Fruits and Produ- 
ctions of the teeming Ground, as they fuc- 
cecded one another in their feveral peculiar 
Scafous, the Art of Cookery was unknown ; 
Apples, Nuts, aud Herbs were both Meat 
and Sauce, and Mankind ftood in no need of 
ay additional Sauces, Ragoos, &c. but a 
good Appetite; which a healthful and vigo- 
vous Conftitution, a clear, wholfome, odo- 
yiferous Air, moderate Exmercife, and ant 
Exemption from auxious Cares, always 
applied them with. | 

WE vead of no palled Appetites, but 
fuch as proceeded from the Decays of Na- 
ture, by reafon of an advanced Old-age ; 
bnt on the contrary, a craving Stomach, 
even upon a Death-Bed, as in Vaac; nor 
no Sickneffes but thofe that were both the 
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PREFAEE. 


Jirft. and the laft, which proceeded from the 
Struggles of Nature, which abhorred the 
Diffolution of Soul aud Body; noPhyficians 
to preferibe for the Sick, nor no Apotheca- 
ries to compound Medicines for two thou- 
fand Years and upwards. Food and Phy- 
Jick were then one and the fame thing. 


BUT when Men began to pafs from a 
Vegetable to an Animal Diet, and feed on 
Filefo, Fowls, and Fifb, then Seafonings 
grew neceffary, both to render it more pala- 
table and favoury, and alfoto preferve that 
Part which was not immediately [pent from 
Stinking and Corruption: And probably 
Salt was the firft Seafoning diftover’d; for 
of Salt we read, Gen. xiv. 


AND this feems to be neceffary, efpe- 
cially for thofe who were advanced in Age, 
whofe Palates, with their Bodies, had loft 
their Vigour as to Tafte, whofe digeftive Fa- 
culty grew weak and impotent, and thence 
proceeded the “Ufe of Soops and favoury 
_ Meffes; fo that Cookery then began to be- 
come a Science, though Luxury had not 
brought it to the height of an Art. Thus we 
read, that Jacob made fuch palatable Pot- 
tage, that Efau purchafed a Mefs of it at 
the extravagant Price of his Birthright. 
“ind Maac, before by his Laft Will and 
_ Leflament he bequeathed his Bleffing to his 
a. A 3 Son 





PREFACRE. 


Son Efau,. required him to make fome fa- 
voury Meat, fuch as his Soul loved, i. €. 
fuch as was relifbable to his blunted Pa- 
late. 


SO that Seafonings of fome Sort were 
theninU/fe; though whether they were Salt, 
favoury Herbs, or Roots only ; or Spices, the 
Fruits of Trees, fuch as Pepper, Cloves, 
Nutmegs;, Bark, as Cinnamon; Roots, as 
Ginger, &c. I fhall not determine. 


AS for the Methods of the Cookery of 
thofe Times, Boiling or Stewing feems to 
have been the principal; Broiling or Roaft- 
ing the next, befides which, 7 prefume 
fearce any other were ufed for two thon- 
fand Years and more; for I remember no 
other in the Hiftory of Genefis. 


T HAT Efau was the firft Cook, I fhall 
not prefume to affert, for Abraham.gave 
Order to drefs a Fatted Calf; but Efau is 
the firft Perfon mentioned that made any 
Advances beyond plainDreffing, as Boiling, 
Roafting, 8c. For tho we find indeed, that 
Rebeccah his Mother was accomplifbed 
with the Skill of making favoury Meat as 
well as he, yet whether be learned it from 
her, or fhe from him, 1s a Queftion too knotty 
for me to determine, | | 


BUT 


& 
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| BUT Cookery did not long remain a fimple 
Science, or a bare Piece of Houfewsfery or 
Family Oeconomy, but in procefs of Time, 
when Luxury enter’d the World, it grew 
to an Art, nayaTrade; for in 1 Sam. viij. 
13. when the Ifraelites grew Fafhionifts, and 
would have a King, that they might be like 
the reft of their Neighbours, we reed of 
Cooks, Confectioners, &c. 


THIS Art being of univer falVUfe,andin 
conflant Practice, has been ever fince upon 
the Improvement ; and we may,1 think, with 
good reafon believe, 1s arrived at its great- 
eft Height and Perfection, if it is not got 
beyond it, evento itsDeclenfion; for what- 
foever new, upftart, out of the way Meffes 
some Humourifts have invented, fuchas fiuf- 
Jing a roafted Leg of Mutton with pickled 
Herring, and the like, are only the Sallies of 
a capricious Appetite, and debauching ra- 
ther than improving the Art it felf. 


THE Art of Cookery, &c. is indeed diver- 
Sifyed according to the Diver fity of Nations 
or Countries: and to treat of it in that La- 
titude would fill anunportable Volume, and 
rather confound than improve thofe that 
‘would accomplifh themfelves with it. I 
Shall therefore confine what I have to com- 
municate within the limits of Practicalnefs 

and ‘Ufefulnefs, and fo within the CompafS 
- A 4 of: 
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of a Manual, that fhall neither burthen 


the Hands to hold, the Eyes in reading, 
nov the Mind in concesving. | 


WH AT you will find in the following 
Sheets, are Directions generally for Dref- 
fing after the beft, moft natural, and whol- 
fome Manner, fuch Provifions as are 
the Producét of our own Country, and in 
fuch a Manner as 1s moft agreeable to En- 
glith Palates; faving that Ihave fo far 
temporized, as, fince we bave to our Dif- 
grace fo fondly admired the French Tongue, 
French Modes, and alfo French Meffes, to 
present you now and then with fuch Receipts 
of French Cookery. as I think may not be 
difagreeable to Englifh Palates. 


THERE are indeed already inthe World 
various Books that treat on this Subjed, 
and which bear great Names, as Cooks to 
Kings, Princes, and Noblemen, and from 
whieh one might zuftly expect fomething more 
than many, if not moft of thefe I bave read, 
perform, but found my felf deceived in my 
Eixpefatious ; for many of themto us are 
smpracticable, others whimfical, others un- 
palatable, untefs to depraved Paltates, 

fome unwholfome, many things copied from 
old Authors, and recommended without (as 
I am perfuaded) the Copiers ever having 
had any Experience of the Palatablenefs, 
a or 
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or had any Regard to the Wholfomenefs of 
them: Which two Things ought to be the 
ftanding Rules, that no Pretenders toCook- 
ery, ought to deviate from. And I cannot 
but believe, that thofe celebrated Perform- 
ers, notwithfianding all their Profefiions 
of having ingenuoufly communicated their 
Art, imdufirioufly concealed their beft Re- 
cespts from the Publick, 


BUT what I here prefent the World 
with, is the Product of myown Experience, 
and that for the Space of thirty Years and 
upwards, during which time, I have been 
conflantly employed in fafbionable and noble 
families, in which the Provifions ordered 
according to the following Direétions, have 
had the general Approbation of fach as have 
been at many noble Entertainments. 


THESE Receipts are all fuitable to 
Englith Conftitutions and Englith Palates, 
wholefome, toothfome, all practicable and 
eafy to be performed. Here are thofe pro- 
per for a frugal, and alfo for a fumptuous 
Table, and, if rightly obferved, will pre- 
_ went the fporling of many a good Difb of 

Meat, the Wafte of many good Materials, 
the Vexation that frequently attends {uch 
Mifmanagements, and the Curfes not unfre- 

quently beflowed on Cooks with the wfual 
— Re- 





ew ee eee eee Ole 


: a Se 


PREFACE. 


“Reflection, That whereas God fends good 


Meat, the Devil fends Cooks. 


AS tothofe Parts that treat of Confe- 
étionary, Pickles, Cordials, Englifh Wines, 
&c. what I have faidin relation to Cookery 
as equally applicable to them alfo. | 


IT is true, I have not been fo numerous 


in Receipts as fome who have gone before 


me, but I think I- have made amends in gt- 
ving none but what are approved and pra- 
éticable, and fit either for a genteel or noble 
Table; and although I have omitted odd 
and fantaftical Meffes, yet I have fet down 

a confiderable number of Receipts. | 


THE Treatife is divided intoten Parts: 
Cookery contains above an hundred Receipts, 
Pickles fifty, Puddings above fifty, Pafiry 
above forty, Cakes forty, Creams and ‘Fellies 
above forty, Preferving an bundred, Made 
Wines forty, Cordial Waters and Powders 
above feventy, Medicines and Salves above 
two hundred: In all near eight hundred, 


IHAVE likewife prefented you with 
Schemes engraven on Copper-Plates for the 
regular Difpofition or Placing the Difhes of 
Provifion on the Table according to the beft 

| | - Manner, 
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Manner, both tor Summer and Winter, 
jirft and fecond Courfes, &c. 


AS for the Receipts for Medicines, 

‘Salves, Ointments, good in feveral Dif- 
eafes, Wounds, Harts, Bruifes, Aches, 
Pains, &c. which amount to above two 
huudred, they are generally Family Re- 
ceipts, that have never been made publick; 
excellent in their Kind, and approved Re- 
medies, which have wot been obtained by me 
without much Difficulty; and of fuch Eff- 
cacy in Diftempers, &c. to which tkey are 
appropriated, that they havecured whenall 
other Means have failed; and a few of them 
which I have communicated to a Friend, 
have preured a very haudfome Livelihood. 


THETL are very proper for thofe Ge- 
nerous, Charitable, and Chriftian Gentle- 
women that have a ‘Difpofition to be fer- 
viceable to their poor Country Neighbours, 
labouring under any of the afflicted Circum- 
flances mentioned; who by making the Me- 
dicines, and generoufly contributing as occa- 
Sions offer, may help the Poor in their Af- 
SJiittions, gain their Good-Will and Wifbes, 
entitle themfelves to their Bleffings and 
Prayers, and alfo have the Pleafure of 
Seeing the Good they do in this World, and 
have good Reafon to hope for a Reward 
(though 
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(though not by the Way of Merit) in the 
World to come. 


- AS the Whole of this Colle&ion has coft 
me much Pains and a thirty Years diligent 
Application, and I have had Experience of 
their Ufe and Efficacy, I hope they will be 
as kindly accepted, as by me they are ge- 
neroufly offered to the Publick: And if es 
prove to the Advantage of many, the End 
will be anfwered that is propofed by her 
that is ready to ferve the Publick in what 
She may. 
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ABiit of Fare for every Seafon of 


the 


f For JANUARY. 
Firft Courfe. 


Ollar of Brawn 
Bifque of Fifth 

Soop with Vermicelly _ 
Orange-pudding withPattles 
Chine and Turkey 
Lamb-Pafty  . | 
Roafted Pullets with Eges 
Oyfter-Pie 
Roafted Lamb in Joints 
Grand Sallad, with Pickles. 


Second Courfe. 


Wild Fowl of all Sorts 

Chine of Salmon broil’d 
with Smelts 

Fruit of all Sorts 

ole of Sturgeon 

Collar’d Pig 

Dried Tongues, with fale 
Sallads. 

Marinated Fith. 


For FEBRUARY. 
Fir ft Courfe. 


OOP Lorain 

S Turbot boiled with Oy- 

fters and Shrimps | 
Grand Patty 
Hen Turkeys with Eggs 
Marrow-Puddings 
Stew’'d Carpsand broil’dEels 
Spring Pye 


Car. 


Chine ofMutton withPickles 
Difh of Scotch Collops 
Dith of Salmigondin. 


Second Courfes 


Fat Chickens and tame Pi- 
geons 

Afparagus and Lupins 

Tanzy and Fritters 

Difh of Fruit of Sorts 

Dith of fried Soles 

Difh of Tarts, Cuftards and 
Cheefecakes. 


For Marcnue 
Firft Courfe. 


ISH of Fith of Sorts 
Soop de Sante 
WeftphaliaHam andPigeons 
Battallio Pye 
Pole of Ling 
Dith of roafted Tongues and 
Udders 
Peafe-Soo> 
Almond-Puddings of Sorts 
Olives of Veal a-la-mode 
Dith of Mullets boiled. 


Second Courfe. 


Broiled Pike 

Dith of Notts, Ruffs, and 
Quails 

Skerret Pye 

Dith of Jellies of Sorts 

Difh of Fruit of Sorts 

Difh of cream’d Tarts. 


For 


A Bill of Fare for 


For APRIL. 
Firft Courfe. 


VV Eftphalia-Ham and 
Chickens 


Dith of hafh’d Carps 
Bifque of Pigeons 
Lumber Pye 

Chine of Veal 
Grand Sallad 

Beef a-la-mode 
Almond Florentines 
Fricaffee of Chiékens 
Dith of Cuftards. 


Second Courfe. 


Green Geefe and Ducklings 
Buttered Crab, with Smeles 
fry’d 
Difh of Sucking Rabbits. 
Rock of Snow and Syllibubs 
Dith of fouced Mullets 
Butter’d Apple-Pye 
March-Pain. 


For May. 
Eirft Courfe 


OLE of Salmon, €&¥<. 

J Cray-fith Soop 

Dith of Sweet Puddings of 
Colours 

Chicken.Pye 

Calves Head hafh’d 

Chine of Mutton 

Grand Sallad 

Roafted Fowls a-la-danbe 

Roafted Tongues and Ud- 
ders 

Ragoo of Veal, @. 


Second Courfe. 


Dith of young Turkeys lard- 
ed and Quails 

Dith of Peafe 

bifque of Shell-fith 

Roafted Lobfters 

Green Geefe 

Difth of Sweetmeats 

Orangeado Pye 

Difh of Lemon and Choco- 
lace Creams 

Difh of collar’d Eels, with 
Cray-fith. 


For June. 
Firft Courfe. 


Oafted Pike and Smelts 
Weftphalia-Ham and 
young Fowls 
Marrow-Puddings 
Haunch of Venifon roafted 
Ragoo of Lamb-ftones and 
S weetbreads 
Fricaflee of young Rab- 
bits, €%c. 
Umble Pyes 
Difh of Mullets 
Roafted Fowls 
Difh of Cuftards. 


Second Cou fe. 


Difh of young Pheafants 
Dith of fried Soles and Eels 
Potato-Pye 
Jole of Sturgeon 
Difh of Tarts and Cheefe- 
cakes 

Difh of Fruit of Sorts 
Syllibubs. 

For 





every Seafon of the Year. 


For Jury. | 
Firft Courfes 


Ock Salmon with but- 
tered Lobfter 

Dith of Scotch-Collops 
Chine of Veal 
Venifon Pafty 
Grand Sallad 
RoaftedGeefe andDucklings 
Patty- Royal 
Roafted Pig larded 
Stew’d Carps 
Difh of Chickens boiled, 

with Bacon, &%, 


Second Courfe, 


Dith of Patridges and Quails 

- BDifh of Lobftersand Prawns 

Dith of Ducks and tame Pi- 
geons 

Difh of Jellies 

Dith of Fruit 

Difh of marinated Fith 

Dith of Tarts of Sorts 


for Aucust, 
Eirft Conrfe. 


Eftphalia-Ham and 
Chickens 
Bifque of Fith 
Haunch of Venifon roafted 
Venifon Pafty 
Roafted Fowls a-}a-daube 
Umble-Pyes. 


WhiteFricaflees of Chickens 
Roafted. Turkeys lardeg 
Almond Florentines 

Beef a-la-mode. 


Second Courfe. 


Dith of Pheafants and Per. 
tridges 

Roatted Lobfters 

Broiled Pike 

Creamed Tart 

Rock of Ssow and Syllibubs 

Difh of Sweetmeats 

Salmigondin. 


For SEPTEMBER, 
Firft Courfe. 


Oiled Pullets with Oy- 
fters, Bacon, £%;. 
Bifque of Fith 
Batallio Pye 
Chine of Mutton 
Difh of Pickles 
Roafted Geefe 
Lumber Pye 
Olives of Veal with Ragoo 
Difh of boiled Pigeons with 
Bacon, 


Second Courfe. 


Difh of Ducks and Teal — 
Dith of fried Soles 
Buttered Apple-Pye 

ole of Sturgeon 
Difh of Fruit 
March-Pane. 


For 





- A Bill of Fare, 8c. 


For OcTOBER. 


Firft Courfe. 


Eftphalia-Ham and 

\ \ Fowls . 

God’s Head with Shrimps 
and Oyfters 

Haunch of Doe with Udder 
a-la-force 

Minced Pyes — 

Chine and Turkey 

Bifque of Pigeons 

Roafted ‘Tongues and Ud- 
ders 

Scotch-Collops 

Lumber Pye. 


Second Courfe. 


Wild Fowl] of Sorts 

Chine of Salmon broiled 
Artichoke-Pye 

Broiled Eels and Smelts 
Salmigondin 

Difh of Fruit 

Difh of Tarts and Cuftards. 


Br NoveMBER. 
Firfi Courfe. 


Oil’d Fowls with Savoys, 
Bacon, &¥c. 
Dith of ftew’d Carps and 
{collop’d Gyfters 
Chine of Veal and Ragoo 
Sallad and Pickles 
Venifon Pafty 
Roafted Geefe 
Calves Head hafh’d 
Dith of Gurnets 
Grand Patty 
Roafted Hen Turkey with 
Oyfters, 


Second Courfe. 


Chine of Salmon and Smelts 
Wild Fowl of Sorts 

Potato Pye 

Sliced Tongues with Pickles 
Difh of Jellies 
Difh of Fruit 


Quince Pye 
For DECEMBER. 


Firft Cour fe. 


AA) Atala ee and 
Fowls 


Soop with Teal 

Turbot with Shrimps and 
Oyfters 

Marrow Pudding 

Chine of Bacon and Turkey 

Batallio-Pye 

Roafted Tongue and Ud- 
der, and Hare 

Pullets and Oyfters, Saufa- 
ges, &%c. 

Minced Pyes 

Cod’s Head with Shrimps, 


Second Courfe. 


Roafted Pheafants, and Par- 
tridges 

Bifque of Shell-fifh 

Tanfy | 

Difh of roafted Ducks and 
'Teals 

Jole of Sturgeon 

Pear-T'art creamed _ 

Difh of Sweetmeats 

Dith of Fruit of Sorts, 





| THE | 
~ Compleat Houfewife: 


OR, 


Accomplifh’d Gentlewoman’s 
CoMPANION., 





COOKERY, @e. 





To make a Soop. 


AKE a Leg cf Beef, and boil i¢ 
down with fome Salt, a bundle of 
Sweet-herbs, anOnion, a few‘ loves, 
a bit cfNutmeg; boil three gallons 
of Water toone; then take two or 
three pounds of lean Beef cut in 
thin flices; then put in your Stew-pan a piece of 
Butter, as big as anEgg, and flour it, ‘and let the 
Pan be hot, and fhake it till the Butter be brown ; 
then lay your Reef in your Pan over a pretty 

_ B ee quick 
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guick Fire, cover it clofe, give it a turn now and 

then, and. ftrain in your ftrong Broth, with an 

Anchovy or two, a handful of Spinnage and En- 

dive. boiled green, and drained and fhred grofs ; 
_ then have Pallets ready boiled and cut in pieces, 
and Toafts fry dand cut like dice, and Forc’d-meat 
Balls fry’d: Take out the fry’d Beef, and put all 
the reft together with a little Pepper,and let it boil 
a quarter ofan hour, and ferve it up with a Knuckle 
of Veal, ora Fowl boiled, in the middle, 


Another Gravy Soop. 


T AKE a Leg of Beef, and a piece of the 
Neck, and boil it till “you have all the 
soodnefs out of it; then ftrain it from the Meat ; 
then take halfa pound of frefh Butter, and put it 
in a Stew-pan and brown it; then put in an O- 
nion ftuck with Cloves, fome Endive, Sellary and 
Spinnage, and your ftrong Broth, and feafon it 
to your Palate with Salt, Pepper, and Spices; 
and let it boil together; and put in Chips of 
French Bread dried by the fire; and férve it up 
with a French Roll toafted in the middle. 


To make Craw-fifb or Lobfter Soop. 


T AKE Whitings, Flounders and Grigs, and 
§ put them in agallon of Water, with Pepper; 
Salt, Cloves, Mace, a bunch of Sweet-herbs, a. 
little Onion, and boil them to pieces, and ftrain 
them out of the Liquor; then take a large Carp, 
and cut off the Fifh of one Side of it, and put 
fome Eel to it, and make Forc’d-meat of it, and 
lay it on the Carp as before; dredge grated 
Bread over it, and butter a difh well, and put it 
in an Oven and bake it; then take an saab 
O 
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of Craw-fith, break all the fhells of the claws and 
tail, and take out the meat as whole as you can; 
then break all the fhells fimall, and the {pawn of a’ 
Lobfter, and put them to the Soop, (and if you 
pleafe fome Gravy) and give them a boil together ; 
and ftrain the liquor out znto another Sauce-pan, 
with the tops of French Rolls dried and beat, and 
Sifted; and give it a boil up to thicken; then 
brown fome Butter, and put in your tails and 
claws of your Crawfifh, and fome of your Forc’d- 
meat made intoBalls, and put your baked Carp 
in the. middle of the difh, and pour your Soop on 
boiling hot, and yous Craw-fith or Lobfter in it; 
garnith the difh with Lemon and {calded Greens. 


A Fafting-Day Soop. 


AKE Spinnage, Sorrel, Chervil and Let 
T tuce, and chop them alittle, them brown 
fome Butter, and put in your Herbs, keep them 
‘ffirring that they donot burn; then have boiling 
Water dver the fire, and put to it a very little Pep- 
per, fomeSalt, a whole Onion ftuck with Cloves, 
and a French roll cut.in flices and dried very hard, 
and fome Piftachia kernels blanched and fhred 
fine, and let all boil. together; then beat up the 
yolks of eight Eggs with a little White-wine and 
the juice ofa Lemon, and mix it with your Broth, 
and toaft a whole French roll, and put in the 
middle of your difh, and pour your Soop over it; 
garnifh. your difh with ten or twelve poached 
Fees and fcalded Spinnage. | 


To make Plumb-Porridge. 


“Ww AKE a Leg and Shin of Reef to ten gal- 

| lons of Water, boil it very tender, and 
when the Broth is ftrong, {train it out, wipe the 
” ise \ B 2 Pot 
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Pot, and put in the Broth again ; flice fix Penny- 
loaves thin, cutting off the top-and bottom; put 
fome of the liquor to it, cover it up, and let it ftand 
a quarter of an hour, and then put it in your Pot, 
let it boil a quarter of an hour, then put in five 
pounds of Currants, let them boil a little, and put 
in five pounds of Raifins, and two pounds of Priines, 
and let them boil till they {well ; then put ‘in three 
quarters of an ounce of Mace, half an ounce of 
Cloves, two Nutmegs, all cf them beat fine, and 
‘mix it with a little liquor cold, and put them in 
avery little while, and takeoff the Pot, and put 
in three pounds of Sugar, a little Salt, a quart of 
Sack, anda quart of Claret, the juice of two or 
three Lemons; you may thicken with Sagoe in- 
{tead of Bread, if you pleafe.,; pour them into 
earthen Pans, and keep them for ufe. 
| A Soop or Pottage. : 
IA K E feveral knucklesof Mutton, a knuckle 
of Veal, a Shin cf Beef, and put to. thefe 
twelve quartsof Water, cover the Pot clofe, and 
fet iton the fire; let it not boaltoo faft; {cum it 
well, and Jet.it ftand on the fire twenty-four 
‘hours; then ftrain it through a Colander, and 
-when ’tis cold take off the Fat, and fet it on the 
fire again, and feafon it with Salt, a few Cloves, 
Pepper, a blade of Mace, a Nutmeg quartered, 
a bunch of Sweet-herbs, and a pint of Gravy.; 
- Jet all thefeboil up for half an hour, and then ftram 
it, put Spmnage, Sorrel, green Peas, Afparagus, 
or Artichoke-bottom, according to the time of 
year; then thicken it up with the Yolks of three 


an | 
> 


or four Eggs; have in readinefs’ fome Sheep’s 


Tongues, Cox-combs, and Sweetbreads fliced thin 
cand fried, and put them in and fome Mufhrooms, 
and French bread dried and cut in little bits, fome 


Forc d-meat Balls, and fome very thin flices of — 


Bacon 3 
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Bacon; make all thefe very hot, and garnifh the 
difh with Coleworts and Spinnage fcalded green. 


To make Peas-Pottage. 


AK E aquart of white Peas, a piece of Neck- 
beef, and four quarts of fair Water, and boil 
them till they are all to pieces, then ftrain them 


through a Colander; then take an handful or two: 


of Spinnage, a top or two cf young Coleworts, 
and a very {mall Leek; fhred the Herks a little, 
and put them into a Frying-pan, or Stew-pan, with 
three quarters ofa pound of frefh Butter, but the 
Butter muft be very hot before you put in your 
Herbs; let them fry.a little while, then put in 
your liquor, and two or three Anchovics, fome 
Salt and Pepper to your taftc, a fprig of Mint 
rubb’d in finall, and let all boil together till you 
think it is thick enough; then have in readinefs 
fome Forc’d-ineat, and make three or four{core 
Balls, about the bignefs of large Peas, fry them 
brown, and put them in the difh you ferve it in, 
and fry fome thin flices of Bacon, put fome in the 
difh and fome on the brim of the difh, with 
{calded Spinnage, fry fome Toafts after the Balls 
brown and hard, and break them into the Difh ; 
Sa pour your Pottage over all, and ferve to the 
‘Table. 


To make firong Broth to keep for Vie. 


FYWUAKE part of a Leg of Beef, and theScrag- 
_end of a Neck of Mutton, and break the 
Bones in pieces, and put to it as much Water as 
will cover it, anda little Salt ; and when it boils, 
{cum it clean, and put into ita whole Onion ftuck 
with Cloves, a bunch of Sweet-herbs, fome Pep- 
B 3 per, 
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per, a Nutmeg quartered; let thefe boil till thé 
Meat is boiled in pieces, and the ftrength boil- 
ed out of it; then put to it two or three Ancho- 


vies, and when they are diflolved, ftrain it out; 
and keep it for any fort of Hafh or Fricafy. 


To make Forced Meat. 


1A K E part ofa Leg of Mutton, Veal or Beef, 
TT and pick off the Skins and Fat, and to eve- 
ry pound of Meat put two pounds of Beef-fuet; 
fhred them together very fine, then feafon it with 
Pepper, Salt, Cloves, Mace, Nutmeg, and Sage; : 
then put all into a ftone Mortar, and to every 
two pounds of Meat put half a pint of Oyfters and 
fix Eggs well beaten; then mix them all together, 
and beat it yery well; then keep it in an earthen 
Pot for your ufe; put a little Flour on the top, 
and when you roll them up flour your Hands. 


To pickle Oyfters. 


AK E a quartof Oyfters, and wafh them in 
Ty their own Liquor very well, till all the grit- 
tinefs 1s out; put them in a Sauce-pan or Stew-pan, 
andftrain the Liquor over them, fet them on the 
Fire, and fcum them; then put in three or four 
blades of Mace, a {poonful of whole Pepper-corn s ; 
when ycu think they are boiled enough, throw in 
aglafs cf White-wine: Let them have a thorough 
{cald, then take them up, and when they are 
cold, put them in a Pot, and pour the Liquor 
over them, and keep them for ufe. Take them 
out with a Spoon. | 


Ta 
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To collar Eels. 


AKE your Eel and cut it open, take out 

: the Bones, and cut off the Head and Tail, 
and lay the Eel Hat on a Vrefler, and fhred Sage 
as fine as poffible, and mix it with black Pepper 
beat, Nutmeg grated, and Salt, and lay it all over 
the Eel, and roll it up hard in little Cloths, and 
tyeit up tight at each end; then fet over fome 
Water with Pepper and Salt, five or fix Cloves, 
three or four blades cf Mace, a Bay-leaf or two; 
boil it and the Bones and Head and Tail well to- 
ether; then take out the Head and Tail and put 
it away, and put in your Eels, and let them boil 
till they are tender ; then take them out of the 
Liquor, and boil the Liquor longer; then take it’ 
off, and when’tis cold, put it to your Eels, but 
do not take off the little Cloths till you ufe them. 


To pot Lob flers. 


fe KE a dozen of large Lobftcrs, take out 
all the Meat of their'Tails and Claws after 
they are boiled; then feafon them with beaten Pep- 
per, Salt, Cloves, Mace, and Nutmeg, all finely 
beaten and mix’d together ; then take a Pot, put 
therein a layer of frefh Butter, upon which put 

.a layer of Lobfter, and then ftrew over fume 
Seafoning, and repeat the fame till your Pot is 
full, and your Lobfter all in; bake it about an 
hour and half, then fet it by two or three days, 
and it willbe fittoeat. It will keep a Monthor 
more, if you pour from it the Liquor when it 
comes out of the Oven, and fill it up with clarified 
Butter. Eat it with Vinegar. 


B4 Hung 
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Hung Beef. 
M AK E a firong Brine withBay-falt,and Pe- 


tre-falt, and Pump-water, and fteep there- 
in a Rib of Beef for nine days; then hang it up 
ina Chimney where Wood or Saw-duft 1s burnt; 
when tis a little dry, wafh the out-fide with Blood 
two or three times, to make it look black, and 
when °tis dried enough, boil it for ufe. 


To roaft a Cod’s Head. 


<a A XK E the Head, wafh and {cour it very clean, 
then {cotch it with a Knife, and ftrew a 
little Salt on it, andlay it on a Stew-pan before 
the fire with fomething behind it; throw away 
the Water that runs from it the firft half hour; 
then ftrew on it fome Nutmeg, Cloves and Mace, 
and Salt, and bafte it often with Butter, turning 
it till it is enough. If it bea large Head it will 
take fcur or five Hours roafting, ; then take all the 
Gravy of the Fifh, as much White-wine, and more 
Meat-Gravy, fome Horfe-raddifh, one or two 
F{chalots, a little fliced Ginger, fome whole Pep- 
per, Cloves, Mace, and Nutmeg, a Bay-leaf or two, 
beat this Liquor up with Butter and the Liver of 
the Fith boiled, and broke, and {trained into it, 
and the yclks of two or three Eggs, fome Oyfters 
and Shrimps, and Balls made of Fifh, and fried 
Fifth round it. Garnifh with Lemon and Horfe- 
raddifh. 


To pickle Ox-Palates, | 


‘TA K E your Palates and wafh them well with 
Salt inthe Water, and put them in a Pip- 
kin with Water and fome Salt, and when they are 

| | ready: 


: 


Dall i CS 
’ 


The Compleat Houfewife. 9 
ready to boil, {cum them very well, and put into 


them whole Pepper, Cloves and Mace, as much 
as will give thema quick tafte: When they are 


_ boiled tender (which will require four or five hours) 


peel them and cut them into finall pieces, and let 
them cool; then make the Pickle cf White-wine 
Vinegar, andas much White-wine; boil the Pickle, 
and put in the Spice as was bciled in the Palates, 
and a little frefh Spice, put in fix or feven Bay- 
leaves, and let both Pickle and Palates be cold before 
you put them together ; then keep them for ufe. 


To make a Ragoe of Pigs-Ears. 


a A KE a quantity of Pigs Eears, and boil them 
in one half Wine and the other Water; cut 
them in finall pieces, then brown a little Butter, 
and put them in, anda pretty deal of Gravy,two 
Anchovies, an Efthalot or two, a little Muftard, 
and fome flices of Lemon, {cme Salt, and Nut- 
meg; Stew all thefe tegether, and fhake it up 
thick. Garnifh the Dith with Burberies. 


To make Collard Beef. 


"TAKE a Flank of Beef, falt it with white 
Salt, and let it lye forty-eight hours; then 


‘wath it, and hang it in the Wind to dry twenty- 
four hours; then take Pepper, Salt, Cloves, Mace, 


and Nutmegs, and Saltpetre, all beaten fine, and 
mix them toyether, and ru» it all over the infide, 
and roll it up hard, and tye it faft with Tape; 
put it in a pan with afew Bay-leaves, and four 
pounds of Butter, and cover the Pot with Rye- 
pafte, and bake it with Houthold-bread, 


To 
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To flew Oyfters in French Rolls. 


"'T Ak E aquart of large Oyfters; wafh them 

in their own Liquor, and ftrain it, and put 
them in it with alittle Salt, {ome Pepper, Mace, 
and fliced Nutmeg; let the Oyfters ftew alittle 
with all thefe things, and thicken them up with 
a great deal of Butter; then take fix French Rolls, 
cut a piece off the top, and take out the Crum, 
and take your Oyfters boiling hot, and fill the 
Rolls full, and fet them near the fire on a Cha- 
fing-difh of Coals, and let them be hot through, 
and as the Liquor foaks in, fillthem them up with 
more, if you have ’em, or fome hot Gravy: So 
ferve them up inftead of a Pudding. 


To puff a Shoulder or Leg of Mutton with 
Oy fiers. | 


§ ies K E a little grated Bread, fome Beef-fuet, 
yolks of hard Eggs, three Anchovies, a bit 
of an Onion, Salt and Pepper, Tyme and Winter- 
favory, twelve Oyfters, fome Nutmeg grated, 
mix all thefe together, and fhred them very fine, 
and work them up with raw Eggs like a pafte, 
and ftuff your Mutton under the Skin in the thick- 
eft place, or where you pleafe, and roaftit; and 
for Sauce take fome of the Oyfter-liquor, fome 
Claret, two or three Anchovies, a little Nutmeg, 
a bit of anOnion, the reft of theOyfters: Stew 
all thefe together, then take out the Onion, and 
put it under your Mutton. 2 


To 
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To roaft a Pike. 


AK E a largePike, gut it, and clean it, and 

lard it with Eel and Bacon, as you lard a 
Fowl; then take Thyme and Savory, Salt, Mace, 
and Nutmeg, fome Crums of Bread, Beef-{uet 
and Parfley ; fhred all very fine, and mix it up with 
raw Eggs; make it in a long Pudding, and put 
it in theBelly of yourPike, ikewer up the Belly, 
and dif{clve Anchovies in Butter, and bafte it with 
it; put two Splints on each fide the Pike, and 
tyeit to the Spit; melt Butter thick for the Sauce, 
orif you pleafe, Oyfter-fauce, and bruife the Pud- 
ding init. Garnifh with Lemon. 


A Ragoo of Sweet-breads. 


rT AKE our Sweet-breads and fkin them, and 

put fome Butter in the Frying-pan, and 
brown it with Flour, and put the Sweet-breads 
in; ftir them a little and turn them; then put in 
fome ftrong Broth and Mufhrooms, fome Pepper 
and Salt, Cloves and Mace; let them ftew half an 
hour; then put in fome Forc’d-meat Balls, fome 
Artichoke-bottoms cut {mall and thin; make it 
thick, and ferve it up with fliced Lemon. 


A Kagoo of Oyfters. 


U T into your Stew-pan a quarter of a pound 

cf Butter, let it boil, then take a quart of 
Oytters, ftrain them from their Liquor, and put 
thehi to the Butter; let them ftew witha bit of 
F{chalot fhred very fine, and fome grated Nut- 
meg, and a little Salt; then beat the yolks of 
three or four Eggs with the Oyfter-liquor and half 
a pound of Butter, and fhake allvery well a 
Se ther 
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ther till *tis thick, and ferve it up with Sippets, 
and garnifh with fliced Lemon. 


To mumble Rabbets and Chickens. 


UT into the Bellies of your Rabbcts, or 

Chickens, fome Parfley, an Onion, and the 
Liver ; fet it over the Fire in the Stew-pan with 
as much Water as will cover them, with a little 
Salt; when they are half boiled take them out, 
and fhred the Parfley, Liver, and Onion, and tear 
the Flefh from the Bones of the Rabbet in final 
flakes, and put it into the Stew-pan again witha 
very little of the Liquor it was boiled in, and a 
pint of White-wine, and fome Gravy, and halfa 
pound or more cf Butter, and fome grated Nut- 
meg; when ’tis encugh, fhake ina little Flour, 
and thicken it up with Butter. Serve iton Sip- 
pets. | 


To flew Mu brooms. 


AKE fomeftrong Broth, and feafon it with 
T a bunch .f Sweet-herbs, fome Spice and 
‘Anchovies, and fet it over the Fire till ’tis hot; 
then put in your Mufhrooms, and juft let them 
boil up; then take fome yolks of Eggs, with a 
little minced Thyme and Parfley, and {ome grated 
Nutmeg, andfftir it over the fire *till *tis thick. 
Serve it up with fliced Lemon. 


To collar a Calf’s Head. 


‘TA KE a Calf’s Head with the Skin and Hair 
upon it; then fcald it, to fetch off the Hair. 
then parboil it, but not too much; then get it 
clean from the Bones while it is hot; you muft 


flit it on the fore part, feafon it with Peppe 
salt, 


; 


te 
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Salt, Cloves, Mace, Nutmeg, and Sweet-herbs, 
fhred finall, and all mix’d together with the yolks 
of three or four Fggs, and {pread it over the Head, 
and roll it up hard. Boil it gently for three 
hours, in juft as much Water as will cover it; 
when *tis tender ’tis boiled enough. If you do 
the Tongue, firft boil it and peel it, and flice it in 
thin flices, and likewife the Palate, and put them 
and the Eyes in the infide of the Head before you 
roll it up. When the Head is taken ont, feafon 
the Pickle with Salt, Pepper and Spice, and give 
it a boil, adding to ita pint of White-wine and 
as much Vinegar. When ‘tis cold, put m the 


Collar; and when you ufe it, cut in fliccs. 


To collar Cow-Heels. 


AKE five or fix Cow-Heels or Feet, and 

‘bone them whilethey are hot, and lay them — 
one upon another, ftrewing fome Salt between; 
then roll them up in acoarfe Cloth, and {queeze in 
both ends, and tye them up very hard; boil it an 
hour and half; then take it out, and when it’s cold 
put itinto common Souce-drink for Brawn. Cut 


off a little at each end, it looks better. Serve 
- it in flices, or in the Collar, as you pleafe. 


‘Scotch Collops. 


UT your Collops off a Filletof Veal; cut 
them thin, hack them end fry them in frefh 
Butter; thentakethem cut and brown your Pan 
with Butter and Flour as you do for a Soop. Do 
not make it too thick, put in your Collops and 
fome Bacon cut thin, and fryed, and fome Fored- 


meat Balls fryed, fome wufhrooms, Oyiters, Ar- 


tichoke-bottoms diced, Lemon and Sweet-breads, 


or Lamb-ftones; fome ftrong Broth, Gravy, and 


thick 
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thick Butter; tofs up all together, Garnifh the 
Difh with fliced Lemon. 


To flew a Rump of Beef. 


Eafon your Rump of Beef with two Nuts 

megs, fome Pepper and Salt, and lay the fat 
fide downward in your Stew-pan; put to 1t a quar- 
ter of a pintof Vinegar, a pint of Clarct,. three 
pints of Water, three wholeOnions ftuck witha 
few Cloves, and a bunch of Sweet-herbs; cover 
it clofe, and let it ftew over a gentle Fire four or 
five hours; {cum off the Fat from the Liquor. 
Lay your Meat on Sippets, and pour your Liquor 
over it. Garnilh your Difh with {calded Greens, 


To roaft an Eel, 


PF AKE a largeEFel, and fcourhim well with 
Salt; then {kin him almofttothe Tail; then 
gut, and wafh, and dry him; then take a quarter 
of a pound of Suet, fhred as fine aspoifible, put 
to it Sweet-herbs and Efchalot, likewife fhred 
very fine, and mix it together with fome Salt, 
Pepper, and grated Nutmeg: f{cotch your Eel on 
both fides the breadth of a Finger’s diftance, and 
wafh it with yolks cf Eggs, and ftrew fome Sea- 
foning over it, and ftuff the Belly with it; then 
draw the Skin over it; puta long Skewer through 
it, andtyeittoaSpit, and bafte it with Butter, 
and make the Sauce Anchovy and Butter melted. 


To make a pale Frica{y. 


yt AKE Lamb, Chicken, or Rabbets, cutin 
pieces, wafh it well from the Blood, then 
_ put itin a broad Pan or Stew-pan; put in asmuch 

fair Water as will coverit; put in Salt, a _— 
| ey) 
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of Sweet-herbs, fome Pepper, an Onion, two An- 
chovies, and ftew it till °tisenough; then mix in 
a Poringer fix yolks of Eggs, a Clafs of White- 
wine, a Nutmeg grated, a little chopt Parfley, 
a piece of frefh Butter, and three or four {poon- 
fuls of Cream; beat all thefe together, ard put it 
into your Stew-pan, and ihake it together ull ’tis 
thick. Difh it on Sippets, and garnifh with fliced 
Lemon. 


To pickle Oyffers. 
QO PEN yourOyfters, and get the Grit from 


them, and ftew them in their own Liquor 
in an earthen Pipkin till they are tender; then 
take up the Oyfters, and cover them, that they 
may notbe difcoloured; then increafe the Liquor 
with as much more Water, and let it boil till one 
third is confumed;, then put your Oyfters into 
your Potor Barrel, laying between therows fome 
whole Pepper, and Spice, and a few Ray-leaves; 
and when the Pickle 1s cold, put it to your Oyfters, 
and keep them very clofe covered, 


To harjb a Calf?s Head. 


OIL your Calf’s Head almoft enough, and 
B when ’tis cold, cut the Meat in thin flices 
clean from the Bone, and put it into a Stew-pan, 
with fome itrong Broth, a Glafs cf White-wine, 
fome Oyfiers, andiheir Liquor, a bunchof Sweet- 
herbs, two or three Efvualcts, a Nutmeg quar- 
tered, and let thefe ftew on a flow Fire till they 
are enough; then put in two or three Ancho- 
vies, the yolks of four Eggs well beaten, anda 
piece of Butter, and thicken it up; then have 
ready fry’d fome thin {lips of Bacon, {ome forc’d- 
meat Balls, fome large Oyfters dipp’d in eee. 
, ot the 
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the Brains firft boiled and then fry’d, fome Sweets 
breads cut in flices, fome Lamb-ftones cut in 
Rounds; then put your Harfh in your Difh and 
the other things, fome round and fome on it. 
Garnifh the Dith with fliced Lemon. 


To uiake Scotch-Scollops. 


U T thin flices out of a Leg of Veal, as ma-= 
C ny as you think will ferve for a Difh, and 
hack them, and lard {ome with Bacon, and fry 
ahem in Butter; then take them out of the Pan, 
andkeep them warm, and clean the Pan, and put 
into it half a pint of Oyfters, with their Liquor, 
and fome ftrong Broth, one or two Efchalots, a 
Glafs of White-wine, two or three Anchovies min- 
ced, fome grated Nutmeg; let thefe have a boil 
up, and thicken it with four or five Eggs anda 
piece cf Butter, and then put in your Collops, 
and fhake them together tillit’s thick; put dried 
Sippets on the bottom of the Difh, and put your 
Collops in, and fo many as you pleafe of the 
things in your Harfh. 


A Fricafy of Chickens. 


‘A OFTER you have drawn and wafh’d your 
A Chickens, half boil them; then take them 
up and cut them in pieces, and put themintoa 
Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in fome 
ftrong Broth, fome White-wine, fome grated Nut- 
meg, alittle Pepper and Salt, a bunch of Sweet- 
herbs, and an Efchalot or two; let thefe, with 
two or three Anchovies, ftew ona flow fire and boil 
up; then beat it up with Butter and Eggs till ’tis 
thick, and put your Chickens in, and tofs — 

we 
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well together; lay Sippets in the Difh, and ferve 
it up with fliced Lemon and fried Pariley. 


A Fricaf{y of Rabbets, 


ie T and wafh your Rabbets very well, and~ 
put them ina Frying-pan, with a pound of 

Butter, an Onion ftuck with Cloves, a bunch of 

Sweet-herbs, and fume Salt: let it itew till tis 

enough; then beat up the yclks of fix Eggs, with 

a Glafs of White-wine, a little Parfley fhred, a 

Nutmeg grated, and mix it, by degrees, with the 

‘Liquor in your Pan, and ihalke it till *tis thick, 

‘and ferve it uponSippets. Garnifh the Difh with 

fliced Lemon. 


A Fricafy of Double Tripe. 
ee your Tripe in flices, two Inches long, | 


and put it into a Stew-pan; put to it a quar- 
terof a poundof Capers, asmuchSamyhire ihred, 
half a pint of {trong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon fhred finall , 
ftew all thefe together till *tis tender; then take 
it off the Fire, and thicken up the Liquor with 
the yolks of three or four Eggs, a little Parfley 
boiled green, and chopt, fome grated Nutmeg 
and Salt; fhake it well together. Serve it on 
Sippets. Garnifh with Lemon. 


A Fricafy of Ox Palates. 


Ms KE theGravy thus: Taketwo pounds of 
Beef, cut it in little bits, and putit ina 
Sauce-pan, with a quart of Water, fome Sait, 
{ome whole Pepper, an Onion, an E{chalotor two, 
two or three Anchovies, a bit of Horfe-radifh ; let 
ali thefe ftew till tis a oe Gravy; then ftrain 

it. 
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itout, and fet it by , then have ten or twelve Ox 
Palates, boil them till they are tender, and peel 
them, and cut them in {quare pieces; then flay 
and draw twoor three Chickens, and cut them be- 
tween every Joynt, and feafon them with alittle 
Nutmeg, Salt and ihred Thyme, and put them in 
a Pan, and fry them with Butter; when they are 
half fry’d, then put in half your Gravy, and all 
your Palates, and Jet them ftew together, and put 
the reftof your Gravy into a Sauce-pan, and when 
it boils, thicken it up with the yolks of three or 
four Eggs, beaten with a Glafs of White-wine, 
auda piece of Butter, and three or four {poonfuls 
of thick Cream, then pour all into your Pan, 
fhake it well together, and difh it up. Garnifh 
with pickled Grapes. 


A Fricafy of great Plaice or Flounders. 


R* N your Knife all along upon the Bone on 

the back-fide of your Plaice, then raife the 
Flefh on both fides from the Head to the Tail, and 
takeout the Boneclear; then cut your Plaicein fix 
Collops, dry it very well from the Water, fprin- 
kle it with Salt, and flour it well, and fry it in a 
very hot Panof Beef-dripping, fo that it may be 
crifp; takeitoutof the Pan and keep it warm be- 
fore the Fire; then make clean the Pan, and put 
into it Oyfters and their Liquor, fome White-wine, 
the Meat out of the Shell ofa Crab ortwo. Munce 
half the Oyfters, fome grated Nutmeg, three An- 
chovies. _ Let all thefe ftew up together; then put 
in half a pound of Butter, and put inyour Plaice, 
and tofs them well together. and difh them on 
Sippets, and pour the Sauce over them. Garnifh 
the Difh with yolks of hard Eggs, minced and 
fliced Lemon. After this manner do Salmon or 
any firm Fuifh, | 


To 
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To boil Mullet, or any fort of Fifh. 


CALE your Fifh, and wafh them, faving 
their Liver, or Tripes, Rowfes, or Spawn; 
boil them in Water that is feafoned with Salt, 
White-wine Vinegar, White-wine, a bunch of 
Sweet-herbs, a fliced Lemon, one or two Onions, 
fome Horfe-radifh, and when it boils up, put in 
your Fifh, and for Sauce, a pint of Oyfters with 
their Liquor, a Lobfter bruifed or minced, or 
Shrimps, fome White-wine, two or three Ancho- 
vies, fome large Mace, a quartered Nutmeg, a 
whole Onion. Let thefehavea boil up, and thick- 
en it with Butter and the Yolks of two or three 
FEges. Serveit onSippets, and garnifh with Lemon. 


To butter Crabs or Lob fiers. 


OUR Crabs or Lobfters being boiled and 
Y cold, take all the Meat out of the Shclls and 
Body, break the Claws, and take cut all their 
Meat, minceit finall, and putit all together, and 
add to it two or three {poonfuls of Claret, a very 
little Vinegar, anutmeg grated; then let it boil 
up till *tis thorongh hot; then putin fome Butter 
melted, with fome Anchovies and Gravy, and 
thickned up with the yolks cf anEggor two; and 
when ’tis very hot, put it in the large Shell, and 
ftickit with Toafts. 


To flew a Carp. 


7 Bee KE aliving Carp, and cut himin the Neck 
and Tail, and fave the Blood, then open 
him in the Belly; take heed you do not break 
the Gall, and put a little Vinegar into the Belly 
to wath out all the Blood; ftir all the Blood with 
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your Hand; then put your Carp into a Stew-pan; 
if you have two Carps, you may cut off one of 
their Heads aninch below the Gills, and flit the 
Body in two, and put it into your Stew-pan after 
you have rubbed them with Salt ; but before you 
put them in, your Liquor muft boil, a quart of 
Claret, or as much as will cover them, the Blood 
you faved, an Onion ftuck with Cloves, a bunch 
of Sweet-herbs, fome Gravy, three Anchovies. 
When this Liquor boils up, put in your Fifh, and 
cover it clofe, and let it ftew up for about a quar- 
terof anhour; then turnit, and let it ftew a lit- 
tlelonger; then put your Carpina Difh, and beat 
up the Sauce with Butter melted in Oyfter liquor, 
and pour your Sauce over it. Your Milt, Spawn, 
and Rivets muft be laid on the top. Garnith the 
Difh with friedSmelts, Oyfters or Spitchcock Eel, 
Lemon and fried Parfley. 


Another way to Stew Carp. 


"TP Ak E two Carps, fcale and rub them well 
with Salt ; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cut up the Belly, take out the Liver and Guts, 
and if you pleafeto cut each Carpin three pieces, 
they will eat the firmer, then put them inaStew- 
pan, with their Blood, aquart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Efchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them clofé, andletthem ftew till they be 
half enough; then turn them, and put in half a 
pound of frefh Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ftew 
till they are enough; then beat the yolks of five 
or fix Fegs, withalittle Verjuice, and by degrees 
mix it with the Liquor the Carp was ftewed in. 
Juft give it.a {cald to thicken it; then put i 
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Carp'in a Dith, and pour this over it. Garnith 
the Difh with fliced Lemon. 


To collar Salmon. 


"TAKE a fide of Salmon, and cut off about 
a handful off the Tail; wafh your large 
piece very well, anddry it with a Cloth; then 
wafh it over with the yolks cf Eggs; then 
make fome Forc’d-meat with that you cut off 
the Tail; but take off the Skin, and put to it 
a handful of par-boil’d Oyfters, a Tail or two 
of Lobfter, the yclks of three or four Eggs 
boiled hard, fix Anchovies, a good handful of 
Sweet-herbs chopp’d finall, a little Salt, Cloves, 
Mace, Nutmeg, Pepper, and grated Bread. 
Work all thefe together into a Body with the 
yolks of Eggs, and lay it all over the Aefhy 
part, and a little more Pepper and Salt over 
the Salmon; fo roll it up mto a Collar, and 
bind it with broad Tape;.then boil it in Wa- 
ter, and Salt, and Vinegar, but let the Liquor 
boil firft; then put in your Collars, and a 
bunch of Sweet-herbs, fliced Ginger, and Nut- 
meg; let it boil but not to6 faft; it will ask near 
two hours boiling, and when ‘tis enough take it up; 
putit in your Soufing-pan, and when the Pickle is 
cold, put 1t to your Salmon, andlet it ftand1n it 
till ufed, or otherwife you en pot itafter itis 
boiled, and fill it up with clarified Butter, as bi 
pot Fowls; that way will keep longeft and beft. 


To collar Venifon. 


WAKE aSide of Venifon, and bone it, and 
take away all the Sinews, and cut it ito 
Iquare Collars, of what bignefs you pleafe: it 
will make two or three Collars, lard it with fat, 
clear Bacon, cut your Lards as big as the top of 
| C 3 your 
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your Finger, and as long as your little Fin- 
ger; then feafon your Venifon with Pepper, 
salt, Cloves, Mace, and Nutmeg: Roll up your 
Collars, and tye them clofe with coarfe Tape; 
then put them into deep Pots; put feafoning 
at the bottom of the Pot, and fome frefh But- 
ter, and three or four Bay-leaves; then put in 
your Venifon, and fome feafoning and Butter 
cn the top, and over that fome Beef fuet, finely 
fhred, and beaten; then coverup your Pot with 
coarfe Pafte,; they will ask four or five hours 
baking; then take them out of the Oven, and 
let it ftand a little; then take out your Veni- 
fon, andfet itdrain well fromthe Gravy. Take 
off all the Fat from the Gravy, and add more 
Butter to that Fat, and fet it over a gentle 
Fire to clarify: then take it off, and let it ftand 
a little, and fcum it well; then make your Pots 
clean, or have Pots fit for each Collar: put a little 
feafoning at the Bottom, and fome of your clari- 
fied Butter; then put in your Venifon, and fill 
up your Pots with clarified Butter; and be fire 
ycur Butter be an inch above the Meat; and 
when “tis thorough cold, tye it down with 
double Paper, and lay a Tile on the top; they 
will keep fix or eight Months: You may, if 
you pleafe, when you ufe a Pot, put the Pot 
in boiling Water a minute, and it will come 
whole out: Let it ftand till’tis cold, and ftick it 
round with Bay-leaves, andone Sprig on the top. 


To pot Neats-Tongues. 


AK E Neats-Tongues, and rub them very 
well with Salt and Water (Bay Salt 1s 

beft ;) then take Pump-water, with a good deal 
of Salt=petre, and fome white Salt, and fome Cloves 
and Mace, and boil it well, andfcum it, and when 
tis cold put your Tongues in, and Jet them lye 
in 
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in it fix days; then wafh them out of that liquor, 
and put them ina Pot, and bake them with Eread 
till they are very tender; and when they are ta- 
ken outof the Oven, pull off their Skins, and put 
them in the Pot you intend tokeep them in, and 
cover them over with clarified Butter: They will 
keep four or five Months. 


To collar a Brea ft of Veal. 


AK Ea Breaft of Veal, and bone it, and wahh 
&s it, and dry it inaclean Cloth; then thred 
Thyme, Winter-favory, and Parfley, very finall, 
and mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg; then ftrew it on the infide of your Meat, 
and roll it up hard, beginning at the Neck end; 
tye it up with Tape, and put it in a Pot fit to boil 
itin, ftanding upright, You muft boil it in Wa- 
ter and Salt, anda bunch of Sweet-herbs;, when 
tis boiled enough, take it off the Fire, and put it 
in an earthen Pot, and when the Liquor is cold 
pour it over it, or elfe boil Salt and Water ftrong 
enough to bear an Egg; and when that is cold, pour 
it on your Veal: When you ferve it tothe fable, 
cut it inround flices. Garnifh with Laurel or Fen- 
nil. 


To collar a Pig. 
C U T off the Headof your Pig; then cut the 


body afunder; boneit, and cut two Collars 
off each fide; then lay it in Water totake out 
the Blood; then take Sageand Parfley, and fhred 
them very {mall, and mix them with Pepper, Salt, 
and Nutmeg, and ftrew fome on every fide, or 
collar, and roll it up, and tye it with coarfe Tape; 
fo boil them in fair Water and Salt, till they are 
very tender: Put two or three Bladesof Mace in 
the Kettle, and when =~ are enough, takethem 
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up, and lay them in fomething tocool; ftrain out 
fome of the Liquor, and add to it fome Vinegar 
and Salt, a little White-wine, and three or four 
Bay-leaves; give it a boil up, and when ‘tis cold 
put it to the Collars, and keep them for ufe, 


To pot Beef. 


AKE a good Buttock of Beef, and cut out 

the Bone, and lay it flat, and flafh it in fe- 
veral places; then falt it well, and let it lie in the 
Salt three days, then takeit out, and let it lie in 
running Water with ahandful of Salt three Days 
longer; then take 1tout, dry it witha Cloth, and 
fealon it with Pepper, Salt, Nutmeg, Cloves, 
Mace, and two cuncesof Salt-petre finely beaten , 
then {hred two or three pounds of Beef-ftet, and 
one poundin Lumps, and three pounds of Butter, 
put fome in the bottom of the Pot you bake it 
in; then put in your Beef and the rcft cf the But- 
ter and Suet on the top; cover your Pot over with 
coarfe Pafte,; and fet it inall Night with Houf> 
hold-bread; in the Morning draw it, and pour 
off all the Fat into a Pot, and drain out all the 
Gravy; pull the Meat all to pieces, Fat and 
Lean, and work it into your Pots that you keep 
it in while it is hot, cr 1 will not clofe fo 
well, then cover 1t withthe clear Fat you pour- 
ed off; paper it when ‘tis cold, it will keep 
good a monin or fix weeks. 


To make artificial Venifon. 


7) ONE aRump of Beef, or a large Shoulder 
B of Mutton; then beat it with a Rclling- 
pin; feafon it with Pepperand Nutmeg; then lay 
it twenty-four hours im Sheeps Blood; then dry 
it with aCloth, and feafon itagain with Pepper, 
| . Salt, 
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Salt, and Spice: Put your Meat in the form of a 
Pafty, and bake it as a Venifon-Paity, and make 
a Gravy. with the Bones, to put in when ’tis drawn 
out of the Oven. 


To recover Venifon when it flinks. 
T° A KE as much cold Water in a Tub as will 


cover it a handful over, and put in good 
fore of Salt, and let it lye three or four hours; 
then take your Venifon out, and let it lye inas 
much hot Water and Salt, and let it lye as long 
as before; then have your Cruft in readinefs, and 
take it out, and dry it very well, and feafon it 
with Pepper and Salt pretty high, and put it in 
your Pafty. Do not ufe the Bones of your Veni- 
fon for Gravy, but get frefh Beef or other Bones, 


How to force a Fowl. 


SPAKE a good: Fowl, kill, pull and draw it; 

then flit the Skin down the Back, andtake 
off the Flefh from the Bones, and mince it very 
fal], and mix it: with one poynd cf Beef-{yet 
fhred, anda pint of large Oyfters chopt, two An- 
chovies, an Efchalot, a little grated Bread, fome 
Sweet-herbs ; fhred all thefe very well, and mix 
them, and make it up with,yolks.of Eggs; fo put 
all thefe Ingredients on the Bonesagain, and draw. 
the Skin, over again; few up the Back, and put 
the Fowl in a Bladder; fo boil it an hour and a. 
quarter; then. ftew fome more Oyfters in Graxy, 
and, bruifé in a little of your Forc’d-meat, and: 
beat. it up with frefh Butter; put the Fowl in the 
middle; pour on, the Sauce, and, garnifh with, fli- 
cedlemn, (6 
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To marinade a Leg of Lamb. 


T AKE a Leg of Lamb, cut it in pieces the 
bignefs of a Half-crown; hack them with 
the back of a Knife; then take an Efchalot, three 
or four Anchovies, {ome Cloves, Mace, Nutmeg, 
all beaten; put your Meat in a Difh, and ftrew 
the Seafoning over it, and put it in a Stew-pan, 
with as much White-wine as will cover it, and let 
it lye two hours; then put it all together in a 
Frying-pan, and let it be half enough; then 
tuke it out and drain it through a Colendar, fa- 
ving the Liquor, and put to your Liquor a little 
Pepper and Salt, and half a pint of Gravy ; dip 
oot Meat in yolks of Eggs, and fry it brown in 
utter; thicken up your Sauce with yolks of 
Eggs and Butter, and pour it in the Difh with 
your Meat: Lay Sweet-breads and Forc’d-meat 
Balls over your Meat; dip them in Eggs, and fry 
them. Garnifh with Lemon. | 


To force a Leg of Veal, Mutton, or 
| Lamb, 


AKE out all the Meat, and leave the Skin 
whole; then take the Leanof it and make it 

into Forc’d-meat thus: To two pounds of your 
lean Meat, three pounds of Beef-fuet, take away 
all Skins from the Meat and Suet; then fhred both 
very fine, and beat it with a Rolling-pin, till you 
know not the Meat from the Suet; then mix with 
it four fpoonfuls of grated Bread, half an ounce of 
Cloves and Mace beaten, as much Pepper, fome 
Salt, a few Sweet-herbs fhred fmail; mix all thefe 
together with fix raw Eggs, and put it into the 
Skinagain, and few itup. If you roaft it, ferve it 
with Anchovy Sauce; if you boil it, lay Colli- 
2 flower 
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flower or French Beans under it. Garnifh with 
Pickles, or ftew Oyfters and put under it, with 
Force’d-meat Balls, or Saufages fried in Butter. 


To ragoo a Breaft of Veal. 


TX D your Breait of Veal with Bacon; then 
half boil it in fome Water and Salt, whole 
Pepper, and a bunch of {weet-herbs;, then take 
it out, and duftit with fome grated Bread, Sweet- 
herbs fhred finall, and grated Nutmeg and Salt, 
all mixed together; then broil it on both fides, 
and make a Sauce of Anchovies and Gravy thick- 
ned up with Butter. Garnifh with Pickles, 


To fry Oyfters. 
EAT Eggs, with a little Salt, grated Nutmeg, 
and thicken it like thick Batter, with grated 
white Bread and fine Flour; then dip the Oyfters 
init, and fry them brown with Beef-dripping. 


Sauce for a Woodcock. 


T AKE avery little Claret, fome good Gravy, 
a blade of Mace, fome whole Pepper and 
E{chalot; let thefe ftew alittle, then thicken it 
up with Butter; roaft the Guts in the Woodcock, 
and let them run on Sippets or a Toaft of white 
Bread, and lay it under your Woodcock, and 
pour the Sauce in the Dith. 


To fry Cucumbers for Mutton Sauce. 


OU mutt brown fome Butter in a Pan, and 
cut the Cucumbers in thick flices, drain them 
from the Water, then fling them into the Pan, and 


when they are fried brown, put ina little Pepper 
: an 
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and Salt, a bit of an Onion and Gravy, and let 
‘ them ftew shee and {queeze in fome juice of 

Lemon; fhake them well, and put them under 
your Mutton, 


To hafb roafted Mutton. | 
T AKE your Mutton half roafted, and cut it 


in pieces as big as a Half-crown; then put 
into your Sauce-pan half apintof Claret, as much 
{trong Broth or Gravy (or Water, if you have 
not the other) one Anchovy, an Efchalot, a little 
whole Pepper, fome Nutmeg fliced, Salt to your 
tafte; fome Oyfter-liquor, a pint of Oyfters: Let 
thefe ftew a little; then put in the Meat anda 
few Capersand Samphire fhred; when ’tishot thro’, 
thicken it up with a pieceof frefh Butter rolled in 
Flour. Dry Sippets and lay in your difh, and pour 
your Meaton them. Garnifh with Lemon. 


To make a f{avoury Difo of Veal. - 
C U Tlarge Collops out of a Leg of Veal ; {pread 


them abrcad on a Drefler; hack them with 
the back of a Knife, and dip them in the yolks of 
Fees, and feafon them with Cloves, Mace, Nut- 
meg, Salt, Pepper; then make Forc’d-meat with - 
{ome of your Veal, and Beef-fuet, and Oyfters 
chopt, Sweet-herbs fhred fine, and the aforefaid 
Spice, and ftrew all thefe over your Collops; roll 
and tye them up, and put them on Skewers, and 
tye them to aSpit, and roaft them; and to the reft 
of your forc’d meat add the yolk of an Egg or 
two, and make it up in Balls, and fry them, and 
put them ia the Difh with your Meat when rcafted, 
and make the Sauce with ftrong Broth, an An- 
chovy, and an Efthalot, and a little — 
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and Spice; let it ftew, and thicken it up with 
Butter. | | | 


To drefs a Neck of Mutton. 


AKE the beft End of a Neck of Mutton, and 

cut it into Stakes, and beat them with a 
Rolling-Pin; then ftrew fome Salt on them, and 
lay them in a Frying-Pan, and hold the Pan over a 
foft Fire, that may not burn them; turn them as 
they heat, and there will be Gravy enough to fry 
them in till they are half enough; then put to 
them Broth made thus: Take the Scrag-End of 
the Mutton, break it in pieces, and put it ina 
Pipkin with three Pints of Water, an Onion, fome 
Salt, and when it firft boils, fcum it very well and 
cover it, and let it boil an Hour; then put to it 
halfa Pint of White-Wine, a Spoonful of Vinegar, 
a Nutmeg quarter’d, a little Pepper, a Bunch of 
Sweet-Herbs ; fo coyer itagain, and let it boil till 
it comes toa Pint; then ftrain it througha Hair- 
Cieve, and put this Liquor in the Frying-Pan, 
and let it fry together till it 1s enough; then 
put in a good Piece of Butter, fhake it toge- 
ther, and ferve it up; garnifh with Pickles. 


To pot a Swan. 
B ONE and skin your Swan, and beat the Flefh 


in a Mortar, taking out the Strings as you 
beat it; then take fome clear fat Bacon, and beat 
with the Swan, and when ’tis of a light flefh Co- 
lour, there is Bacon enough in it; and when ‘tis 
beaten till ’tis like Dough, ‘tis enough; then fea- 
fon it with Pepper, Salt, Cloves, Mace, and Nut- 
meg, all beaten fine ; mix it well with your Fleth, 
and give it a Beat or two all together, then put it 


‘du an Farthen-Pot with a little Claret and fair 
| Water, 
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Water, and at the top two pounds of frefh But- 
ter {pread over it; cover it with coarfe Pafte, 
and bake it with Bread; then turn it out into 
a Difh, and fqueeze it gently, to get out the 
moifture; then put it in a Pot fit for it; and 
when tis cold, cover it over with clarified But- 
ter; the next day paper it up. In this man- 
at you may do Goofe, Duck, or Beef, or Hare’s- 
efh. 


To drefs a Hare. 


LEA your Hare, and lard it with Bacon; 
F take the Liver, give it one boil; then bruife 
it finall, and mix with it fome Marrow, or a 
quarter cf a pound of Beef-furet fhred very fine, 
two Anchovies chopt finall, fome Sweet-herbs 
fhred very finall, fome grated Bread, a Nutmeg 

rated, fome Salt, a little bit of Efchalot cut 
fe mix thefe tcgether with the yolks of two 
or three Eggs; then work it up in a good piece 
of Butter; flour it, and when your Hare is {pit- 
ted, lay this Pudding in the Belly, and few it 
up, and lay it to the fire; put a difh under 
to receive what comes from the Hare; bafte it 
well with Butter, and when *tis enough, put i 
the difh with it, a Sauce made with ftrong Broth, 
the Gravy of your Hare, the Fat being taken 
off, fome Claret; boil thefe up, and thicken it 
with Butter. When the Hare is cut up, mix 
fome of the Pudding with your Sauce. Garnifh 
the Difh with fliced Lemon. 

Some, inftead of a Pudding in the Belly, roaft 
a piece of Bacon and fome Thyme; and for 
Sauce have melted Butter and Thyme mixed with 
what comes from the Hare. 


Te 
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To make Weltphalia Bacon. 


. AX Ea Pickle as followeth: Take a gallon 

of Pump-water, a quarter of a peck of 
Bay-falt, as much white-falt, a pound of Petre- 
falt, and a quarter of a pound of Salt-petre, a 
pound of coarfe Sugar, and an Ounce of Socho 
tyed up in a Rag: boil all thefe together very 
well, and let it ftand till tis cold; then put in the 
Pork, and let it lye in this Pickle a fortnight, 
then take it out and dry it over Saw-duft. ‘This 
Pickle will do Tongues, but you muft firft let the 
Tongues lye fix or eight hours in Pump-water to 
take out the fliuminefs; and when they have lain 
in the Pickle, dry them as your Pork. 


To falt and dry a Ham of Bacon, 


T AKE Enghifh Bay-falt, and put it in a Veifel 
of Water fuitable tothe quantity of Hams 
you do; make your Pickle ftrong enough to bear 
an Egg with your Bay-fali; then boil and fcum it 
very well; then ictthe Pickle be thoroughly cold, 
and put into it fo muchk ed-{aunders, as will make 
it of the colour of Claret; then let your Pickle 
ftand three days betore you put your Hams into 
it. The Hamsmuft liein the Pickle three Weeks; 
then carefully dry them where Wood is burnt. 


To dry Tongues. 


a AK E to every two ounces of Salt-petre a pint 
of Petre-falt, andrub it well, after it is finely 
beaten, over your Tongue, and then beat a pint 
of Bay-falt, and rub that on over it, and every three 
days turn it; and whenithaslain nineor ten days, 
: ang 
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hang it in Wood-finoke to dry. Do a Hog’s* 
Head this way. For a Ham of Pork or Mutton 
haveaquart of Bay-falt, half a pound of Petre- 
falt, a quarter of a pound of Salt-petre, a quarter 
of a pound of brown Sugar, all beaten very fine, 
mix‘d together, and rubbed wellover it: Let it 
lie a Fortnight; turn it cften, and then hang 
it up a Day to drain, and dry it in Wood- 


Smoke. 
To make Dutch-Beef.. 
i ig E the lean Part of a Buttock of Beef 


| saw; rub it well with brown Sugar all 
over, and let it lie in a Pan or Tray two or 
three Hours, turning it three or four times; then 
falt it well with common Salt and Salt-petre, and 
let it lie a Fortnight, turning it every Day, 
then roll it very ftrait in a coarfe Cloth, and 
put it in a Cheefe-Prefs a Day and a Night, 
and hang it to dryin aChimney. When you 
boil it you muft put it in a Cloth: When ’tis 
cold, it will cut in Shivers as Dutch-Beef. 


To dry Mutton to cut in Shivers as Dutch- 
Beef. 


T A K EFamiddling Leg of Mutton, then take 
half a pound of brown Sugar, and rub it 
hard all over your Mutton, and let it lye twenty- 
four Hours; then take an ounce and half of Salt- 
petre, and mix it with a pound of common Salt, 
andrub thatall over the Mutton every other Day, 
till tis allon, and let it lie nine Days longer, keep 
the Place free from Brine, then hang it up to dry 
three Days, then {moak it in a Chimney where 
Wood is burnt, the Fire muft not be too hot, a 
Fortnight will dry it: Boil it like other “— 
an 
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and when °tis. cold, cut it o¥t in Shivers like 
Dutch-Beef, © 
-< Jo dry a Leg of Mutton like Pork. 
“WA A KE a large Leg of Mutton, and beat it 
I down flattifh with a Cleaver, to make it like 
Welipbélia Ham; then take fix Penny-worth of 
Salt-petre, and beat it fine, and rub it all over 
‘your Mutton, and let it lie all Night, then 
make a Pickle with Bay-falt and Pump-water, 
trong enough to bear an Egg, and put your 
Mitton info it, and let it le ten Days; then 
take it out, and hang it in a Chimney where 
‘Wood is burnt, till *tis thorough dry, which 
‘Will be about three Weeks, Boil it with Hay, 
till ‘tis very tenders do it in cool Weather, or 
it will not keep well. | | 


To falt Bacon. 
C U T your Flitches of Bacon very finooth, 


make no holes in it: To aboat threefcore 
pounds of Bacon, ten pounds of Salt; dry your 
Salt very well, and make it ‘hot, then rub 
ait hard over the Outfide, or fkinny part, but 
on the Infide lay it all over, without rubbing, 
only lightly on, about half an Inch thick. Let 
it lie on, a flat Board, that the Brine may run 
from it, nine Days; then mix with a-quartof hot 
Salt, four penny-worth of Salt-petre, and ftrew 
tall over your Bacon; then. heat the reft of 
your Salt, and put over it, and let it lie nine 
Days longer; then hang it up a Day, and put 
it in a Chimney where Wood is burnt, and 
there let. it hang three Weeks or more, as you 
{ee octafion, © 7 
rer ae D Ty 
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To pot Salmon. | 


C AL Fand chine your Salmon down the back, 
S and dry it well, and cut it as near the fhape 
of your Pot as you can; two Nutmegs, near an 
ounce of Cloves and Mace, half an ounce of white 
Pepper, about an ounce of Salt; take out all the 
Bones, and cut off the Jol] below the Fins; cut off 
the Tail, feafon thefcaly fide firft, and lay that 
at the bottom of the Pot; then rub theSeafoning 
onthe other fide; cover it with a Difh, and let 
it ftand allnight; 1t muft be butdouble, and the 
{caly fidetop and bottom; put Butter on the bot- 
tom and top; cover the Pot with fome ftiff coarfe 
Pafte; three Hours, if *tis a large Fifh, if not, two 
Hours will bake it. When it comes out of the 
Oven, let it ftand half an hour ; then uncover it, 
and raife it upat one end, that the Gravy may run 
out; then puta Trencher and a Weight on it, to 
prefs out the Gravy ; melt the Butter that caine 
from it, but let no Gravy bein it; let the Butter 
boil up, and add more Butter to it, if there be oc- 
cafion. Scum it,and fill the Pot with the clear But- 
ter; when *tis cold, paper it up. 


To flew Pigeons. 


Eafon your Pigeons with Pepper, Salt, Cloves 
S and Mace, and fome Sweet-herbs; wrap this 
‘Seafoning upin a bit of Butter, and put it in their 
Bellies; then tye up the Neck and Vent, and half 
roaft them; then put them in a Stew-pan, witha 
quart of good Gravy,a little White-wine, fome 
pickled Mufhrooms, afew Pepper-corns, three or 
four blades of Mace, a bit of Lemon-peel, a 
bunch of Sweet-herbs, a bit of Onion, fome a 
fter-pickle; Let them ftew till they are sane 5 

7 then 
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- then thicken it up with Butter and yolks of 


Fegs. Garnifh with Lemon. Do Ducks the 
{fame way. You may put Forc’d-meat in their 
Bellies, or fhred Thyme wrapp'd up in Butter, 
Put Forcd-meat Balls in both, : 


‘To fricafy a Pig, 


ALF roaft your Pig; then take it up, 

and take off the Coat, and pull the Meat 
in flakes from the Bones, and put it in a Stew< 
pan, with fome ftrong Broth, fome White-wine, 
a little Vinegar, an Onion ftuck with Cloves, 
fome Mace, a bunch of Sweet-herbs, and fome 
Salt, and Lemon-peel; when ‘tis almoft done, 
take out the Onion, Herbs and Lemon-peel, and 
put in fome Mufhrooms, and thicken it with 
Cream and Eggs. The Head muft be rcafted 
whole, and fet in the middle, and the Fricafy 
round it, Garnifh with Lemon, | 


To flew Cod. 


U T your Cod in thin flices, and lay them 
C one by one in the bottom of a Difhs put 
in a pint of White-wine, half a pound of But- 
ter, fome Oyfters, and their Liqucr, two or 
three blades of Mace, a few crumbs of Bread, 
fome Pepper and Salt, and let it ftew till ’tis 
enough. Garnifh the difh with Lemon. 


To make Skuets. 


AKE fine, long, and flenderSkewers; then 
cut Veal Sweet-breads into pieces, like dice, 
and fomte fine Bacon into thin fquare bits; fo fea- 
fon them with Forc’d-meat, and then fpit them on 
the Skewers, a bit of Sweet-bread, and a bit of 
aa ca a 
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Bacon, till allison, roaft them, and lay then 
round a Fricafy of Sheep s-Tongues. 


To pot Hare. 


"T AXE three pounds of the pure Flefh of 
Hare, and a pound and half of the clear 
Fat of Pork or Bacon, and beat them in a Mortar, 
till you cannot diftinguifh each from the other ; 
then feafon it with Pepper, Salt, a large Nutmeg, 
alarge handful of Sweet-herbs, as Sweet-marjo- 
rum, Thyme, and a double guantity of Parfley, 
fhred all very fine, and mix it with theSeafoning, 
and beat it all together, till all is very well ming- 
led; then put it into a Pot, and lay it lower inthe 
middle than the fides, and pafte it up ; two hours 
will bake it: When it comes out of the Oven, 
have clarified Butter ready; fill the Pot an inch 
above the Meat while ’tis hot; when ’tis cold, 
paper it up, fo keep it, which you may do three 
or four Months before ’tis cut; the Fat of Pork is 
much better than the Fat of Bacon. 


To make a Bisk of Pigeons. 


AKE twelve Pigeons, fill the Bellies with 

i Forc’d-meat, and half roaft them, or half 
boil them in ftrong Broth; then have flices of French 
Bread toafted hard, and ftew’d in ftrong Broth, 
and have in readinefs fome Lamb-ftones, and 
Sweet-breads, and Palates, they being firft boil’d 
tender ; then ftew them with your Pigeons in your 
ftrong Broth ; add Balls of Forc’d-meat firft ftew’d 
or fry'd;, lay your Pigeons in a Difh; lay on 
them thin flices of grill’d Bacon, and your other 
Ingredients, and pour in your ftrong Broth, 
an so with Lemon. You may leave out the 
Swect-breads, and Palates, and Lamb-ftones, and 
eg put 
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putin {calded Herbs, as for a Soop, and Tur- 
nips half boiled, and cut like Dice, and fry’d 
brown, and fo ferve it likeaSoop, and but fiy 
Pigeons, 


To do Pigeons in felly. 


T AKE a Knuckle of Veal, anda good piece 
of Ifinglafs, and make a ftrong Jelly ; {ta- 
fon it with Mace, white Pepper, Salt, Bay-leaves, 
Lemon-peel: Then trufs your Pigcons as for 
boiling,and boil them in the Jelly; when they 
are enough, fet them to cool, and when they 
are cold, put them in the difh you ferve them 
in; then add the juice of a Lemon to your Jel- 
ly, and clarify it with the whites of Eggs, and 
run it through a Jelly-bag intoaPan, and keep 
it till *tis cold: With a Spoon lay it in Heaps, 
on and between your Pigeons. Garnifh with 
fliced Lemon ae Bay-leaves. 


To make a Poloe, 


T AKE a pint of Rice, boil it in as much 
Water as will cover it; when your Rice 
is half boiled, put in your Fowl, with a finall 
Onion, a blade or two of Mace, fome whole Pep- 
per, and fome Salt; when: ’tis enough, put the 
Fowl in the Difh, and pour the Rice over it, 


To flew Cucumbers. 


RE twelve Cucumbers, and flice them as for 

.. eating, and put them to drain, and then lay 
them in.a coarfe Cloth tillthey are dry; flour 
them, and fry them brown in Butter; then put 
tothem fome Gravy, a little Claret, fome Pepper, 
Cloyesand Mace, and let them ftew a little; then 
. D 3 | roll 
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roll a bit of Butter in flour, and tofsthem up; put 
them under Mutton or Lamb roafted. 


To pot Goofe and Turkey, 


I AK Ea fat Goofe, and a fat Turkey; cut 
| them down the Rump, and take out all the 
Bones ; lay them flat, open and feafon them very 
well with white Pepper, Nutmeg and Salt, allow- 
ing three Nutmegs, with the like proportion of 
Pepper, and asmuch Salt as both the Spices ; when 

ouhave feafon’d them all over, let your Turkey 
‘es within the Goofe, and keep them in Seafon two 
Nights and a Day; then roll them up as Collar’d- 
beet, very tight, and as fhortas youcan, and bind 
jt very faft with ie Tape. Bake it in a long 
Pot, with good ftore of Butter, till tis very tender, 
as you may feel by the End, let it lie in the hot 
Liqucr an hour, then take it out, and let it ftand 
till next day; then unbind it, and place it inyour 
Pot, and melt Butter, and pour over it. Keep it 
for ufe, and flice it out thin, 


To make a Fricafy of Eggs. 


OIL your Eggs hard, and takeout a good ma~ 
B ny of the yolks whole, then cut the reft in 
quarteys, yolks and whites together. Set on fome 
Gravy, with a little fhred Thyme and Parfley in 
it, give ita boil or two; then put in your Eggs, 
with a little grated Nutmeg ; fhake it up witha 
bit of Butter, till it be as thick as another Fricafy ; 
then fry Artichoke Bottoms in thin flices, and _ 
ferveitup, Garnifh with Eggs fhred finall, 


Another 
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— Another Fricafy of Eggs. 


OIL fix Eggs hard; flice them in round 
flices; then ftrew fome Morells in White- 
wine, with an Efchalot, two Anchovies, a little 
Thyme, and a few Oyfters or Cockles, and Salt to 
your Tafte,; when they have ftew’d well together, 
put in your Eggs, and a bit of Butter; tofs them 
together till tis thick, and then ferve it up. 


To make Fore’d- Meat. 


TT AKE a piece of a Leg of Veal, the lean 
‘“& part, and fome lean Bacon; mince them 
very fine, and add a double quantity of Suet; 
put it all in a Marble Mortar; beat it well, 
{prinkle it with a little Water in the beating, 
feafon it with Pepper, Salt, and a little Cloves 
and Mace, to your Tafte; fhred Spinnage v 

fire, 1. you would have it look green, or elle 
without; make it up as you ufe it, with an 
Ege or two, and roll it in long or round Balls, 


To keep Smelts in Telly. 


AKE Smelts alive, if you can get them, 

] chufe out the firmeft without Spawn; fet 
them a boiling ina gallon of Watéi,a pint of Wine 
Vinegar, two handfuls of Salt, anda bunch of 
Sweet-herbs and Lemon-peel ; lét them boil three 
or four Walms, and take them up before they. 
break. The Jelly make thus: Take a quart of. 
the Liquor, and a quart of Vinegar,and a quart of 
White-wine, one Ounce of Ifing-glafs, fomeCloves, 
Mace, fliced Ginger, whole Pepper, Salt; boil 
thefe over a gentle fire, till a third Part be con- 
dumed, and theIfing-glafs be melted; then fet it 
D4 by 
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by till almoft cold: Lay your Smelts in a China 
Plate, one by one; then pour it on your Smeltsy 
{fet itin a cool Place, it will jélly’by next Day. 


[al 
a 


To flew a Turkey. 


iT AKE a fine young Turkey, kill’d, pull’d, and 
- drawn; fill the Skin on the Breaft with Fore’d~. 
meat, and lard it on the fides with Bacon: Put 1n- 
to the Belly half an Efchalot, and two Anchovies, 
and q little Thyme fhred finall, brown it ina Pan, 
with alittle Butter; when ’tis very brown, put it 
in a Stew-pan, with ftrong Gravy, fome White- 
wine, or Claret, two or three Anchovies, fome 
Mace, Sweet-herbs, a little Pepper, and let it ftéw 
till ‘tis thoroughly enough; then thicken the ],i- 
quor with Butter and Eggs; fry fome French Loaves. 
dipp’d in Cream, after the Top and the Crum, is, 
taken out; then fill them with ftew’d Oyfters, or 
Shrimps, or Cockles, and with them garnifh the. 
Difh, or with fliced. Lemon,: :A Hen, Goofe, or. 


Duck, does well, this way, 


To bake a Rump of Beef. 


¥) ONE aRumpof Beef, beat-it very well with 
_aRolling-pin; cut off the Sinew, and Jard 1 
with large pieces of Bacon; roll your Lards an 
Séafoning, ‘which is Reépper, Salt, and Cloves. 
Lardathwart the Meat, that it may cut handfoitis. 
ly; then feafori it all over the Meat. with Pepper. 
and Salt pretty thicks then tie Tf With Packthred, 
crof§ and ‘crof$,.. and ‘put ‘the top. under. the. hots, — 
tom, and tieitup.tight, and put it in an earthen 
Pot; break allthe‘Bones, and pnt in the Sides and, 
over, to keep it faft that it cannot ftit; then putin 
halfa pound of Butter, and fome Bay-Leaves, and, 
whole Pepper, an Efchglot’op two, and fome. 
- OEP RE Dabs | aL Sweet=” 





The Gompleat Houfewife. 41 
Sweet-herbs; cover the top of the Pot with coarfe 
Paffe, put itin the Oven, and let it ftand eight 
hours. Serve it up with its own Liquor, and {onje 
dry’d Sippets. : 


To make Veal Cutlets. 


™UT your VealSteaks thin; hack them, and 
C feafon them with Pepper and Salt, and 
Sweet-herbs; wafh then over withEge, and ftrew 
over them fome Forc’d-meat; put two Steaks to- 
gether; and lard them with Bacon; wafh them 
over with melted Butter, and wrap them in white 
Papers butter’d. Roaft them on a Lark-Spit, or 
‘bakethem; when they are enough, unpaper them, 
and ferve them with good Gravy and fliced Le- 
yoon, 


To drefs. a Calf’s-Head. 
5 ths the Hair off, and take out the Bones; 
A 


then have in readinefs Palates boiled tender, 
olks of hard Eggs, Oyfters {calded, and Forc’d- 
meat; ftuff. all this into your Head, and.few it up. 
clofe in a Cloth; boilit three hours; make a ftrong 
Gravy for Sauce, and garnifh with fry d Bacon. 


To make a Fulpatoon of Pigeons. 


SIUAKE Muthrooms, Palates, Oyfters, Sweet- 
|. breads, and: fry. them in Butter; then put 
all thefe into a {trong Gravy; give them aheat 
over the Fire, and thicken up with. an Egg and. 
abit.of Butter: Then ‘half. roaft; frx or eight Pis. 
Beons, and lay them in aCrnft of Fore’d-meat as. 
ollews: Scrape a pound of Veal, and two pounds 
of Marrow, and beat it together in a Stone Mortar, 
after “tis fhred veryfine, then {eafon it with Salt, 
a eo os a Pepper, 
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Pepper, Spice, and put in hard Eggs, Anchovies 
and Oyfters, beatall together, and make the lid 
and fidesof your Pye of it; firft lay a thin Cruft 
into your Pattipan; then put on your Forc’d- 
meat; then lay an exceeding thin Cruft over 
them, then. put in your Pigeons and other Ingre- 
dients, with a little Butter on thetop. Bake it 
two hours, - 


To pot Mu brooms. 


AKE of the beft Mufhrooms, and rub them 
-. with a woollen Cloth; thofe that will not 
rub, peel and take out the Gills, and throw them. 
into Water as you do them: when they are all 
done, wipe them dry, and put them in a Sauce- 
pan, with a handful of Salt and a piece of Butter, 
and ftew them till they are enough, fhaking them 
often for fear of burning: then drain them from 
their Liquor, and when they are cold, wipe them 
dry, and lay themin a Pot, one by one, ascloféas 
you can, till your Pot be full, then clarify But- 
ter; let it ftand till itis almoftcold, and pour it 
into your Mufhrooms. When cold, cover them 
clofe in your Pot. When you ufe them, wipe them 
clean from the Butter, and ftew them in Gravy 
thicken’d, as when frefh. 


| To bake Herrings. 


T AKE thirty Herrings, f{cale them, cut off 
their Heads, and pull out their Roes, and 
wafh them very clean, and lay them to drain four 
or fivehours, androll themin adry Cloth; feafon 
them with Pepper andSalt, and lay them ina long 
Venifon Pot at full length: when you have laid 
one row, fhred a largeOnion very {mall, and mix 
with ita little Cloves, Mace and Ginger cut — 
an 
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and ftrew it all over the Herrings; and then ano- 
ther Row of Herrings and Seafoning, and fo do 
till all is in the Pot; let it ftand feafon’dan hour 
before ’tis put in the Oven; then putina quart of 
Claret, and tye it over with Paper, and bakeit 
with Houfhold-bread, 


To make a Soop. 


T AKE twelve pounds of Reef, a Scrag of Mut- 
ton, and Knuckleof Veal; it muft be Neck- 
beef, and the Sticking-piece; put your Beef ina 
Sauce-pan, and half fry it witha bit cf Butter: 
then put all inaPot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon: boil 
and f{cumit; then feafon it; three Onions ftuck 
with Cloves, whole Pepper, Jamaica-Pepper, and 
a bunch cf Sweet-herbs: Let it boil five or fix 
hours, clofe covered; then ftrain it out, and put 
: a your Difh, with ftewed Herbs and toafted 
read, 


To make Mufbroom Liquor and Powder. 


AKE a peck of Mufhrooms, wafh and rub 

them clean with a piece of Flanel, cutting 
eut allthe Gills, but not peeling off the Skins; 
put to them fixteen Blades of Mace, four Cloves, 
fix Bay-leaves, twice as much beaten Pepper as 
will lye on Half-a-Crown, a handful of Salt, a 
dozen Onions, a piece of Butter as big as an Egg, 
and half a pint of Vinegar; ftew them up as fatt 
as you can, keeping them ftirring till the Liquor 
isout of your Mufhrooms; drain them through a 
Colander; fave the Liquor and Spice, and when 
cold, bottle it for ufe: Dry the Mufhrooms firft 
ona broad Pan in the Oven; afterwards put thenr 
on Sjeves, till they are dry enough to pound to 
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Powder. This Quantity ufually makes about half 
a pound, 7 


To make green Peas Soop. 
AKE half a bufhel of the youngeft Peas, 


divide the great from the {mall; boil the 
{malleft in two quarts of Water, and the biggeft 
in one quart: when they are well boiled, bruife 
the biggeft, and when the thin is drained from it, 
boil the thick in as much cold Water as will cover 
at; then rubaway theSkins, andtake a littleSpi- 
nage, Mint, Sorrel, Lettuce and Parfley, and a 
good quantity of Marigolds; wath, fhred and boil 
thefe in half a pound of Butter, and drain the 
{mall Peas; fave the Water, and mingle all toge- 
ther, and a {poonfulof Pepper whole; then melt a 
quarter of a pound of Butter, and fhake a little 
Flour into it, and let it boil;-put the Liquor tothe 
Butter, and mingleall well together, and let them 
boil up: fo ferve it with dry’d Bread. 


To make A{paragus Soop. 


TAKE twelve pounds of lean Beef, cut in fli- 
ces; then put a quarter of a pound of But- 
ter into a Stew-pan over the Fire, and put your 
Beefin; let it boil up quick till it begins to brown, 
then put ina pintof brown Ale, and a gallon of 
Water, and cover it clofe, and let it flew gently, 
for an hour and half; put in what Spice you like 
in the ftewing, and ftrain out the Liquor, andfcum 
offall the Fat; then putinfome Vermacelly, and 
fome Sallery wafh’d and cut fimall, half a hune 
dred of Afparagus cut finall, and Palates boiled 
tender and cut: put all thefe in, and let them boil 
gently till tender, Juftas’tis going up, a haar 3 
| U 
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ful of Spinage in Butter, and throw ina French 
oll. 


To make Scotch-Collops, 


U T thin flicesoff aFillet of Veal, and hack 
them ; then take the yolks of four Eggs, 
beat a little melted Butter, a little Salt, and fome 
Nutmeg, or Lemon-peel grated init; then dip in 
each Collop, and lay them in a Pewter Difh, and 
flour them, and let them lye till you want them: 
Puta bit of Butter in the Frying-pan, and your 
Collops, and fry them quick, fhaking them all the 
while to keep the Butter from oiling ; then pour it 
into a Stew-pan covered clofe, and keep it warm; 
then put to them fome goodGravy, fome Muth- 
rooins, or what elfe you like, a bitof Butter, and 
tofs it up thick, and {queeze an Orange over it. 


A brown Fricafy. 
é eos Lamb or Rabbet cut in finall pie- 


ces; grate on it a little Nutmeg, or Le- 
mon-Peel; fry it quick and brown with Butter, then 
have fome ftrong Broth, in which put your Morels 
and Mufhrooms, afew Coxcombs boil’d tender, and 
Artichoke-bottoms; alittle Walnut-liquor, and a 
Bay-leaf; then rolla bit of Butter in Flour, fhake 
it well, andferve it up. You may {queeze an 
Orange or Lemon over it. 


To make Hams of Pork like Weftphalia. 


F 1 O two large Hams, or three {mall ones, take 
| [ three pounds of common Salt,and two pounds 
and half of brown coarfe Sugar; mix both toge- 
‘ther, and rub it well into the Hams, and let them 
lie feven days, turning them every day, and = 
ihe 
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the Salt in them, when you turn them; then take 
four ouncesof Salt-petre beat {mall, andmix with 
two handfuls of common Salt, and rub that well in 
your Hams, and let them lye a fortnight longer : 
‘Then hang them up high in a Chimney to finoke. 


To make a Pickle for Tongues. 


Mic your Pickle with Bay-falt, fome 
Salt-petre, and coarfe Sugar, and Spring- 
water ; makeit ftrong, boiland {cum it, and when 
*tis cold, put in your Tongues; turn them often; 
let them lye three Weeks, then dry them. 


Very fine Saufages. 


T AKE a Leg of Pork, or Veal; pick it clean 

from Skin or Fat, and to every pound of lean 
Meat put two pounds of Beef-fuet, pick’d from 
the Skins; fhred the Meat and Suet feverally very 
fine; then mix them well together, andadd a large 
handful of green Sage fhred very {mall ; feafon it 
with grated Nutmeg, Saltand Pepper; mixit well, 
and prefs it down hard inan earthen Pot, andkeep 
it for ufe. When you ufe them, roll them up with 
as much Fgg as will make them roll finooth, but 
ufeno Flour: in rolling them up, make them the 
length of your Finger, and as thick as two Fingers: 
fry them inclarified Suet, which muft be boiling 
hot before you putthemin. Keep them rolling 
about in the Pan; when they are fry’d through, 
they are enough. 


To ftew Pigeons with A{paragus. 
Da your Pigeons, and wrap up a little 


fhred Parfley, with a very few Blades of 
Thyme, 
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“Thyme, fome Salt and Pepper in a piece of But- 
ter; put fome in the Belly, and fome in the 
Neck, and tie up the Vent and the Neck, and half 
roaft them; then have fome ftreng Broth and 
Gravy, put them together in aStew-pan ; ttew tie 
Pigeons till they are full enough; then have tops 
of Afparagus boil’d tender, and put them in, and 
let them have a walm or two in the Gravy, and difh 
it up. 


A Pickle for either Tongues or Hams. 


ces K E what quantity of Water you plcafe, 
and with eae Gmmoth make it 
ftrong enough to bear ankgg; thento every gal- 
Ton of this Pickle addhalf a pound of Petre-{alt, 
apound of coarfe Sugar, and two or three ounces 
of Salt-petre beat fine; boil it and {cum it, and 
when *tis thorough cold, put in your Hams or 
Tongues; turn them often; the Hams may lie in 
the Pickle about a Month, the Tongues three 
Weeks; then hang them up to dry. 


To fiew Pigeons. 
Gill your PigeonswithSweet-herbs chopp'd 


{mall, fome Bacon minced finall, grated Bread, 
Spice, Butter, and Ycik of Egg; few them up 
top and bottom, and itew them in ftrong Broth, 
with half a pint of Vs hit<-wine to hx Figeons, and 
as much Broth as willcover them well, with Nut- 
meg, whole Pepper, Mace, Salt, alittle bundle of 
Sweet-herbs, and a vit of Lemon-peel, and an 
Onion ; when they are almoft done, put in fome 
Artichoke-bottoms, ready boiled, aud se in 
brown Butter, or Afparagus tops ready boiled; 
thicken up the Liquor with the Stuffing out of the 
Pigeons, and a bit of Butter rolled in eo 

e 
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“Take out the Lemon-peel, bunch of Herbs and 


Onin. Garnifh the Lifh with fliced Lemon, and 
very thin bits of Bacon toafted before the Fire, - 


To Pickle Hams or Ribs of Beef. 
T A KE fix gallons of your bloody Beef-brine, 


or from Pork, and put to it two pounds of 
brown Sugar, and a poundof Salt-petre, boil them 
together, and {cum it well, and when ’tis cold, 
put it into the Thing you defign to pickle in, and 
put in your Hams ; large ones muft liein the Pickle 
three Weeks, final! ones but a Fortnight, fome- 
times turning them; the Pickle muft be ftrong 
enough to bear an Egg. This way isonly for great 
Families, that kill or ufea great deal of Beef. 


To make green Peas Soop. 


M4 KE ftrong Broth of a Leg of Beef, a 
{ Knuckle or Scrag-End of Veal, and Scrag 
of Mutton, clearit off; then chop fome Cabbage- 
Lettice, Spinage, and a little Sorrel, and put 
half a pound of Butter in a flat Sauce-pan, dredge 
in fome Flower, put it over the Fire until ’tis 
brown; then put in your Herbs, and tofs them 
up alittleover the Fire; then put in a pint and 
half of green Peas half boiled before, and then 
put in your ftrong Broth, and let it juft fimmer 
over the Fire half an Hour; then cut fome French 
Bread very thin; dry it well before the Fire, and 
put that in, and let it ftew half an Hour longer; 
feafon your Broth with Pepper, Salt, and a few 
Cloves and Mace. Garnifh the Difh with Spinage 
{calded green, and fome very thin bits of Bacon 
toafted before the Fire, | 


Strong 
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Strong Broth. 


TAKE twelve quarts of Water, two Knuckles 

of Veal, a Leg, or two Shinsof Beef, two 

pair of Calf’s Feet, a Chicken, a Rabbet, two 

Onions, Cloves, Mace, Pepper, Salt, a bunch of 

Sweet-herbs ; cover it clofe, and let it boil till fix 

aa are confum’d: Strain it out, and keep it for 
ule, 


To make Craw fifb Svop. 


AKE a gallon of Water, and fet it a boil- 
ing; put inita bunch of Sweet-herbs, three 
or four Blades of Mace, an Onion ftuck with 
Cloves, Pepper, and Salt; then have about two 
hundred of Crawfith, fave out about twenty ; then 
pick the reft from their Shells; fave the Tails 
whole, the Bodies and Shells beat in a Mortar, 
with a pint of Peas green cr dry, that have been 
boiled tender; put your boiling Water to it, and 
{train it boiling hot through a Cloth, till yo have 
got all the Goodnefs out, and fome good Gravy; 
then flice French Bread very thin, and fet if to dry 
very hard: Set your Soop over a Stew ina Difh, 
and the French Bread in it; cover it, and let it 
ftew till’tis ferved up; then brown a piece of But- 
ter in a broad Sauce-pan, and put into it your Tails, 
and a Ladleful of Broth, andan Onion: Cover that, 
and fet it over a Stew, and when you are ready to 
ufeit, take out the Onion, and put all together in 
the Difh you ferve it in, witha whole French Roll 
toafted, and put in the middle of the Difh, and the 
twenty Crawfifh you faved out, fry’d, and laid 
round the Difh to garnifh it. 

If you have a Carp, fcale and flea it, and take 
the Fifh from the Bones, and mince the Fifh final}, 
witha very little bit of Efchalot, an Anchovy, 

E fome 
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fome Parfley and Thyme, fome Spice, Salt, a little 
grated Bread, and the Yolks of two Eggs; make 
it up, and féw it in theSkin of the Carp; then 
boil it, but not long, and put it in the middle of 
your Soop inftead of your French Roll. 


To flew a Neck of Veal. 


U T your Neck of Veal in Steaks; beat them 
C flat, and feafon them with Salt, grated Nut- 
meg, Thyme, and Lemon-peel, fhred very fine; 
and when you put it into your Pan, [put to it fome 
thick Cream, according to the quantity you do, 
and let it ftew foftly till enough; then put into 
your Pan two or three Anchovies, a little Gravy, 
or ftrong Broth, a bit of Butter, and fome Flower 
dufted in, and tofsit up till’tis thick, then difhit. 
-Garnifh with Lemon. 


To flew Carp. 


CALE and gut your Carp, and wafh the Blood 
S out of their Bellies with Vinegar; then flour 
them well, and fry them in Butter till they are 
thorough hot; then put them into your Stew- 
pan, with a pint of Claret, two Anchovies, an 
Onion ftuck with three or four Cloves, two or 
three Blades of Mace, a bunch of Sweet-herbs, 
and a pound of frefh Butter; put them over a 
{oft Fire, three quarters of an Hour will do them ; 
then take your Fifh up, and put them in the 
Difh you ferve them in; and if your Sauce is 
not thick enough, boil it a little longer; then 
firain it over yourCarp. This is a very good 
way to ftew Eels, only cut them in pieces, and 
not fry them. Garnifh with Horfe-radifh and 
Lemon. : 


To 
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To pot Eels. 


ASE your Eels and gut them, wafh them, 
C and dry them, flit them down the Back, and 
take out the Bones; cut them in pieces to fit 
your Pot; then rnb every piece on both fides with 
Pepper, Salt, and grated Nutmeg; then lay them 
clofe in the Pot till ’tis full; cover the Pot with 
coarfe Pafte, and bake them. A Pot that holds 
eight pound weight muft have two Hours baking; 
when they come out of the Oven open the Pot, 
and pour out all the Liquor, then cover them with 
clarified Butter. 


To pickle Mackarel. 


LIT your Mackarel in halves, take out the 
Roes, gut and clean them, and ftrew Salt 
over them, and lay one on another, the Back of 
one to the Infide of the other, fo let them lie two 
or three Hours; then wipe every piece clean from 
the Salt, and ftrew them over with Pepper beaten, 
and grated Nutmeg, fo let them lie two or three 
Hours longer; then fry them well, take them out 
of the Pan and lay them on coarfe Cloths to drain, 
when cold put them in a Pan, and cover them 
over with a Pickle of Vinegar boiled with Spice, 
when ’tis cold. 


To hafo a Calf’s Head. 


OIL the Head almoft enough, then cut it in 
B half, the faireft half {cotch and ftrew it over 
with grated Bread, and a little fhred Parfley ; fet 
it before the Fire to broil, and bafte it with Butter. 

Cur the other half and the Tongue in thin 
flices, as big as a Crown-piece; Have fome ftrong 
FE 2 Gravy 
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Gravy ready, and put it in a Stew-pan with your 
Hath, an Anchovy wafhed, boned, the Head and 
Tail off; a bit of Onion, two or three Cloves, and 
two blades of Mace, juft bruifed and put into a 
Rag; then ftrew in a little Flower, and fet it to 
fiew: When ’tis enough, have in readinefs the 
¥olks of four Fggs well beaten, with two or three 
{poonfuls of White-wine, and fome grated Nutmeg, 
and ftir it in your Hafh till ‘tis thick enough 5 
then lay your broiled Head in the middle, and 
your Hafh round. Garnifh with Lemon and little 
flices of Bacon; always have Forc’d-meat Balls. 
You may add Sweet-breads and Lamb-ftones, &c. 


To jug a Hare. 


UT a Hare in pieces, but do not wath it; 

feafon it with half an Onion fhred very fine, 
a {prig of Thyme, and a little Parfley all fhred, 
and beaten Pepper and Salt, as much as will lie on 
a Shilling, half a Nutmeg, and a little Lemon- 
peel; ftrew all thefe over your Hare, and flice 
half a pound of fat Bacon into thin flices; then 
put your Hare into a Jug, a Layer of Hare, 
and the flices of Bacon on it: So do till all is in 
the Jug; ftop the Jug clofe that not any fteam 
can go out; then put it in a pot. of cold Water, 
lay a Tile on the top, and let 1t boil three Hours; 
take the Jug out of the Kettle, and put half a 
pound of Butter in it, and fhake it together till 
the Buiter ic melted; then pour it in your Difh. 
Garnifh with Lemon, | 


To jug Pigeons. 
ULL, crop, and draw your Pigeons, but not 
wath them ; fave the Livers, and put them 


in fcaldmg Water, and {et them on the Fire for 
a Ml= 
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aminute or two; then take them out, and bruife 
them {mall with the Back cf aSpoon; mix with 
them a little Pepper, Salt and grated Nutmeg, 
Lemon-peel fhred very fine, and chopp’d Parfley, 
two yolks of Eggs very hard and bruifed, as you 
did the Liverand Suet, fhaved exceeding fine, and 
fome grated Bread, work thefe together with raw 
Fees, and sollit in Butter, and puta bit into the 
‘Crop and Belly.of your Pigeon, and few up the 
Neck and Vent; then dip your Pigeons in Water, 
and feafon them with Pepper andSalt asforaPye; 
then put them in your Jug, witha piece of Salle- 
ry; ftop them up clofe, and fet them in a Kettle of 
cold Water, witha Tile onthe top, and let it boil 
three Hours; then take them out of the Jug, and 
ut them in your Dith; take out theSallery, and 
put in a piece of Butter rolledin Flour; fhake it 
till ’tis thick, and pour iton your Pigeons. Gar- 
nifh with Lemon. 


To make Pockets. 


“UT three flices out of a Leg of Veal, the 
length of a Finger, the breadth of three 
Fingers, the thicknefs of a Thumb, witha tharp 
Penknife ; give it a flit through the middle, lea- 
wing the bottom and each fide whole, the thick- 
nefS.of a Straw; then lard the top with {mall fine 
ards of Bacon; then make a Forc'd-meat of Mar- 
ow, Sweet-breads, and Lamb-ftones, -juft boiled, 
and make it up after °tis feafoned and beaten to- 
gether, with the yolks af two Eggs, and put it 
unto your Pockets, as 1f you were filling a Pin- 
cushion ; then few up the top with fine thred, 
flour them, and put melted Butter on them, and 
bake them; rcaft three Sweet-breads to put be- 
tween, and ferye them with Gravy-fauce, | 


4 
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To make Rennet. 


AKE a Calf’s Bag, skewer it up, and let 
| it lie a Night in cold Water; then turn 
out the Curd into frefh Water, wafh and pick it 
very clean, and {cour the Bag infide and outtfide; 
then put a handful of Salt to the Curd, and put 
it into the Bag, and skewer it up, and let it lie 
in a clean Pot a Year; then put half a pint of 
Sack into the Bag, and as much into the Pot, 
and prick the Bag; then bruife oneNutmeg, four 
Cloves, a little Mace, and tie them up in a bit 
of thin Cloth, and put it into the Pot, and now 
and then fqueefe the SpiceCloth: In a few Days 
you may ufe it; put a f{poonful, or at mofta 
{poonful and half to twenty quarts of Milk. 


To make a Summer Cream-Cheefe e, 


i ME K E three pints of Milk juft from the Cow, 
and five pints of good {weet Cream, which 
you muft boil free from {moke; then put it to 
your Milk ; cool it till ‘tis but blood warm, and 
then put in a {fpoonful of Rennet ; when ’tis 
well come, take a large Strainer, lay it in a great 
Cheefe-fat, then put the Curdin gently upon the 
Strainer, and when all the Curd 1s in, lay on the 
Cheefe-board, and a weight of two pound. Let 
it fo drain three hours, till the Whey be well drain- 
ed from it; then lay a Cheefe-cloth in your 
leffer Cheefe-fat, and put in the Curd, laying the 
Cloth finooth over it as before, and the Board on 
the top of that, and a four pound weight on it; 
turn it every two hours into dry Cloths before 
Night, and be careful not to break itnext Morn- 


ing; falt it, and keep it in the Fattillthenext _ 


Day; then put it into a wet Cloth, which you 
poust fhift every Day till ’tis ripe, - 
| #9 
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To make a New-market Cheefe to cut at 
two Years old. 


“A NY Morning in September take twenty 
A quarts of new Milk warm from the Cow, 
and colour it with Marigolds: When thisis done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muft be kept ftir- 
ring over the Fire till ’tis {calding hot, then ftirit 
well into the Milk and Rennet, as you do other 
Cheefe ; when ’tis come, lay Cheefe-cloths over 
it, and féttle it with your Hands; the more Hands 
the better ; as the Whey rifes, takeit away, and 
when ’tis clean gone, put the Curd into your Fat, 
breaking it as littleas youcan; then put it in the 
Prefs, and prefs it gently an hour; take it out a- 
gain, and cut it in thin flices, andlay them fingly 
on a Cloth, and wipe them dry; then put it ina 
Tub, and break it with your handsas finall as you 
can, and mix with it a good handful of Salt, and 
a quart of cold Cream; put it in the Fat, and lay 
a pound weight on it till next day; then prefs and 
order it.as others, 


To make a Rennet Bag. 


E T the Calf fuck as much as he will, juft be- 

j. fore heis killed: then take the Bag out of the 
Calf, and let it lie twelve hours, covered over in 
ftinging Nettles till *tis very red; then take out 
your Curd, and wath your Bag clean, and falt it 
within-fide and without, and let it lie {prinkled 
with Salt twenty-four hours, and wafh your Curd 
in warm new Milk, and pick it, and put away all 
that 1s yellowand hollow, and keep what is white 
and clofe, and wafh it well, and f{prinkle it with 
Salt, and when the Bag has lain twenty-four hours, 
E 4 put 
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put it into the Bag again, and put to it three 
{poonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 
and two blades of Mace, and put a Skewer through 
tt, and hang it ina Pot; then make the Rennet- 
water thus: | 

Take half a pint of fair Water, a little Salt, 
and fix tops of the reddifh of | lack Thorn, and as 
many Sprigs of Burnet, and two of Sweet-marjo- 
ram; boil thefe in the Water, and ftrain it out, 
and when ’tis cold, put one half in the Bag, .and 
let the Bag lye in the other half, and take it out 
as you ufe it, and when you want, make more 
Rennet, which you may. do fix or feven times; 
three fpoonfuls of this Rennet will make-a large 
Chefhire or Chedder Cheefe, and half as much to-a 
common Cheefe. 


To make a Chedder Cheefe. 


AKE the new Milk of -twelve Cows in the 

Morning, and the evening Cream of twelve 
Cows, and put to it three fpoonfuls of Rennet ; 
and when ’tis come, break it, and whey it; and 
when ’tis well wheyed, break it again,and work in- 
to the Curd three pounds of frefh Butter, and put 
it in your Prefs,and turn it in the Prefs very of- 
ten for an hour or more, and change the Gloths, 
and wash them every time you change them; you 
may put wetCloths at firft to them, but towards 
the laft put two or three fine dry Cloths to them; 
fet it lye thirty or forty hours in the Prefs, ac- 
cording to the thicknefs of the Cheefe: Then 
take it out, wafh it in Whey, and lay it in a dry 
Cloth till ’tis dry; then lay it on your Shelf, and 
turn it often. 


To 
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To make Butter. 


: S foon as you have milked, ftrain your 
A Milk intoa Pot, and ftir it often for half 
an hour: then put it in your Pans or Trays; when 
*tis creamed, {kim it exceeding clean from the 
Milk, and put your Cream into an earthen Pot, 
and if you do not churn immediately for Butter, 
fhift your Cream once in twelve hours into another 
clean fcalded Pot, and if you find any Milk at the 
bottom of the Pot, put it away, and when you 
have churned, wafh your Butter in three or four 
Waters, and then falt it as you will haveit, and 
beat it well, but not wafh it after "tis falted ; let 
it ftand ina Wedge, if it be to pot, till thenext 
morning, and beat it again, and make your ‘Lay- 
ers the thicknefs of three Fingers, and then ftrew 
a little Salt on it, and fodo till your Pot is full. 


The Queen’s Cheefe. 


ae AKE fix quarts of the beft Stroakings, and 
let them ftand till they are cold; then fet 
two quarts of Gream on the Fire till tis ready to 
boil; then take it off, and boil a quart of fair Wa- 
ter, and take the yolks of two Eggs, and one 
{poonful of Sugar, and two {poonfuls of Rennet; 
mingle all thefe together, and ftir it till ’tis but 
blood warm: when the Cheefe is come, .ufe it as 
other Cheefe; fet it at night, and the third day 
lay the Leaves of Nettles under and over it: it 
‘muft be turned and wiped, and the Nettles fhifred 
évery day, and in three weeks it will be fit to eat. 
This Cheefe is‘made between Michaelmas and 


Allballontide. | 
To 
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To make a thick Cream Cheefe. 


2% AKE the morning’s Milk from the Cow, and 
the Cream of the night’s Milk and Rennet, 
_ pretty cool together, and when ’tis come, make 
it pretty much in the Cheefe-Fat, and ina little 
Salt, and make the Cheefe thick in a deep Mold, 
or a Melon Mold if youhave one: keep it a Year 
and half, or two Years before youcut it: It muft 
be well falted on the outfide. 


To make Slip-coat Cheefe. 
'T A KE new Milk and Rennet, quite cold, and 


when ‘tis come, break it as little as you can 
in putting it into the Cheefe-Fat, and let it ftand 
and whey itfelf forfome time, then cover it, and 
fet about two pound weight on it, and when it 
will hold together, turn it out of that Cheefe-Fat, _ 
and keep it turning upon clean Cheefe-Fats for 
two or three days till it has done wetting, and 
then lay it on fharp-pointed Dock-leaves till *tis 
ripe: Shift the Leaves often. : er 


A Cream Cheefe. 


T AKE fix quarts of new Milk warm fromthe 
Cow, and put to it three quarts of good 
Cream; then rennet it, and whenit comes, put a 
Cloth in the Cheefe-mold, and with your flitting 
Difh take it out in thin flices, and lay it on your 
Mold by degrees till *tis all in: then let it and 
witha Cheefe-board upon it till’tis enough toturn, 
which will be all night; then falt it on both fides 
a little, and let it ftand with a two pound weight 
onit all night: then take it out, and put it into a 
dry Cloth; and fo do till ‘tis dry: ripen it with 
Jaying it on Nettles; fhift the Nettles every gi 
A 
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All Sorts of PICKLES. 





To pickle Mufbrooms. 
(; A THER your Mufhrooms in the Morn- 


ing, as foon as poflible after they are out 

cf the Ground: for one of them that are 
round and unopen’d, is worth five that are open. If 
‘you do gather any that are open, let them befuch 
as are reddifh in the Gills, for thofe that have 
white Gills are not good. Having gathered them, 
peel them into Water: when they are all done, 
take them out, and put them into a Sauce-pan; 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered let 
them boil in their own Liquor a quarter of an hour 
with a quick Fire: then take them off the Fire, 
and pafs them through a Colander, and let them 
ftand till they are cold; then put all the Spice, 
that was ufed in the boiling them, to one half 
White-wine, and the other half White-wine Vi- 
negar, fome Salt, and a few Bay-leaves, then give 
them a boil or two: There muft be Liquor enough 
to cover them; and when they are cold put a 
fpoonful or two of Oil on the top to keep them: 
You muft change the Liquor once a Month, 


To make Melon Mangoes. 


T A KE finall Melons, not quite ripe, cuta flip 
down the fide, and take out the infide very 
clean; beat Muftard-feeds, and fhred Garlick, and 

: mix 
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mix with the Seeds, and put in your Mangoes; 
put the pieces you cut out into their places again, 
and tye them up, and put them into your Pot, 
and boil fome Vinegar (as much as you think wall 
cover them) with whole Pepper, and fome Salt, 
and Famaica Pepper, and pour it {calding hot over 
your Mangoes, and cover them clofe to keep in 
the fteam; andfo do every day for nine times 
together, and when they are cold cover them with 


Leather. 
To pickle Walnuts. 


“WtAKE Walnuts about Midfummer, when a 
I Pin will pafs through them, and put them 
in a deep Pot, and cover them over with ordina- 
ry Vinegar; change them into frefh Vinegar once 
in fourteen days, till fix weeks be paft; then take 
two gallons of the beft Vinegar, and put into it 
Coriander-feeds, Carraway-feeds, Dill-feeds, of 
each an ounce grofly bruifed, Ginger fliced three 
ounces, whole Mace one ounce, Nutmeg bruifed 
two ounces, Pepper bruifed two ounces, giveall 
a boil or two over the Fire, and have your Nuts 
ready in a Pot, and pour the Liquor boiling hot 
over them; fo do for nine times. 


To pickle Cucumbers in Slices. 


(i LICE your Cucumbers pretty thick, and to 
S a dozen of Cucumbers flice in two or three 
good Onions, and ftrew on them a large handful 
of Salt, and let them lie in their Liquor twenty- 
four hours; then drain them, and put them be- 
tween two coarfe Cloths; then boil the beft 
White-wine Vinegar with fome Cloves, Mace, 
and Famaica Pepper in it, and pour it fcalding 
hot over them, as much as will cover them all 
=~ Over; 
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over; when they are cold, cover them up with 
Leather, and keep them for ufe. 


To pickle Sprats for Anchovies. 


T AKE an Anchovy-barrel, or a deep glazed 
Pot; put a few Bay-leaves at the bottom, 
then a Layer of Bay-falt, and fome Petre-falt mixt 
together; then a Layer of Sprats crouded clofe , 
then Bay-leaves, and the fame Salt and Sprats, and 
fo till your Barrel or Pot be full, then put in the 
head' of your Barrel clofe, and once a week turn 
the other end upwards; in three months they'll 


be fit to eatas Anchovies raw, but they will not 
diffolve. 


To pickle Sparrows or Squab-Pigeons. 


T E your Sparrows, Pigeons, or Larks, 
and draw them, and cut off their Legs; 
then make a Pickle of Water, a quarter cf a 
pint of White-wine, a bunch of Sweet-herbs, 
Salt, Pepper, Cloves, and Mace; when it boils 
put in your Sparrows, and when they are enongh, 
tak them up, and when they are cold, put them 
in the Pot you keep them in; then make aftrong 
Pickle of Rhenifh-wine, and White-wine Vine- 
gar, put in an Onion, a Sprig of Thyme and Sa- 
vory, fome Lemon-peel, fome Cloves, Mace and 
whole Pepper; feafon it pretty high with Salt ; 
boil all thefe together very well, then fet it by 
till ’tis cold, and put it to your Sparrows; once 
in a Month new boil the Pickle, and when the 
Bones are diffolved they are fit to eat; put them 
3a China-faucers, and mix with your Pickles. 
2 2 
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To pickle Naflurtium-Buds. 


ATHER your little Knobs quickly after your 
¥Y Bloffoms are off; put them in cold Water 
and Salt for three days, fhifting them once a day ; 
then make a Pickle (but do not boil it at all) of 
fome White-wine, fome White-wine Vinegar, 
Efchalot, Horfe-radifh, Pepper, Salt, Cloves, and 
Mace whole, and Nutmeg quartered; then put 
in your Seeds and ttop them clofe; they are to 
be eaten as Capers. 


To keep Quinces in Pickle. 


!U T five or fix Quincesall to pieces, and put 
them in an earthen pot or pan, with a gal- 
lon of Water, and two pounds of Honey; mix 
all thefe together well, and then put them ina 
Kettle to boil leifurely half an hour, and then 
ftrain your Liquor into that earthen pot, and 
when “tis cold, wipe your Quinces clean, and 
put them into it: They muft be covered very 
clofe, and they will keep all the year. 


To pickle A [(paragus. 


GC; ATHER your Afparagus, and lay theminan 

earthen pot; make a Brine of Water and 
Salt flrong enough to bear an Egg, and pour it 
hot on them, keep it clofe covered; when you 
ufe them hot, lay them in cold Water for two 
hours, then boil and butter them for the Table; 
and if you ufe them as a Pickle, boil them and 
fay them in Vinegar. 


To pickle Afben-keys. 


AKE Afhen-keys, as young as you can get 
'T them, and put them in a Pot with Salt and 
Water; then take green Whey, when’tis hot, 
and pour over them ; let them ftand till they = 
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cold before you cover them, fo Jet them ftand, 
when you ufe them, boil them in fair Water ;when 
they are tender take them out, and put them in 
Salt and Water. 


To pickle Sampbire. 


ICK your Samphire from dead or withered 

Branches; lay it in a Bell-mettal or Brafs 
pot; then put in a pint of Water, and a pint of 
“Vinegar ; fo do till your Pickle is an Inch above 
your Samphire; have a Lid fit for the Pot, and 
pafte it clofe down, that no fteam may go out; 
~ keep it boiling an hour, take it off and cover it 
with old Sacks, or any old Cloths, under, over, 
and all about the Pot; when ’tis cold, put it up 
in Tubs or Pots; the beft by it felf,; the great 
Stalks lay upmoft in boiling; 1t will keep the cooler 
the better; the Vinegar you ufe muft be the beft 


To mango Cucumbers. 


U T out a little Slip out of the Side of the 

Cucumber, and take out the Seeds, but as 
little of the Meat as you can; then put in the 
infide Muftard-feed bruifed, a clove cf Garlick, 
fome flices of Ginger, and fome bits cf Horfe- 
radifh ; tye thepiece in again, and make a Pickle 
of Vinegar, Salt, whole Pepper, Cloves, Mace, 
and boil it, and pour it on the Mangoes; and fo 
do for nine days together, when cold, cover them 
with Leather. 


Another way to pickle Waluuts, 


AKE Walnuts about Midfummer, when a 

pin will pafs through them; and put them 

in a deep pot, and cover them over with ordina- 
| . ry 
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ry Vinegar, change them into frefh Vinegar once. 
in fourteen days, fo do four times; then take fix 
quarts of the beft Vinegar, and put into it an 
ounce of Dill-feeds grofsly bruifed, Ginger fliced 
three ounces, Mace whole one ounce, Nutmegs 
quartered two ounces, whole Pepper two ounces; 
give all aboil or two over thefire; then put your 
Nuts into a Crock, and pour your Pickle boiling 
hot over them; cover them up clofe till ’tis cold 
to keep in the fteam ; then have Gallipots ready, 
and place your Nuts inthem till your Potsare full ; 
put in the middle of each Pot a large clove of 
Garlick ftuck full with Cloves; and ftrew over 
the topsof the Pots Muftard-feed finely beaten, a 
{poonfull, or more or lef3, according to the big- 
nefs cf your pot; then put the Spice on, and lay 
Vine-leaves, and pour on the Liquor, and lay a 
Slate on the top to keep them under the Liquor. 
Be careful not to touch them with your Fingers, 
left they turn black; but take them: out with a 
wooden fpoon; putin a handful of Salt in with 
the Spice. When you firft boil the Pickle, you 
muft likewife remember to keep them under the 
Pickle they are firft ftepeed in, cr they will lofe 
their Colour. Tye down the Pots with Leather. 
A fpoonful of this Liquor will rclifh Sauce for 
Fifh, Fowl, or Fricafy. 


To pickle Oyfters. 
VW ASH your Oyfters in their own Liquor, 


{queezing them between your fingers, that 
there be nogravel in them; ftrain theliquor, and 
wafh the Oyfters in it again; put as much Water 
as the Liquor, and fet it on the fire, and as it 
boils {cum it clean; then put a pretty deal of 
whole Pepper, boil it a little, then put in fome 
blades of Mace, and your Oyfters, ftirring them 

| apace, 
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‘apace, and when they are firm in the middle-part, 
_ take them off, pour them quick into an earthen 
Pot, and cover them very clofe; put ina few Bay- 
leaves; be fure your Oyfters are all under the Li- 

uor, the next day put them up for ufe, cover them 
ves clofe: when you difh them to eat, put a little 
White-wine or Vinegar on the plate with them. 


To pickle Pods of Radifbes. 


}A THER the youngeft Pods, and put them 

’ in Water and Salt twenty-four hours; then 
make a Pickle for them of Vinegar, Cloves, Mace, 
whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on 
them boiling hot: put to them a clove cf Garlick 
a little bruifed. | 


To pickle Cucumbers. 


IPE your Cucumbers very clean with a 
--cloth, then get fo many quarts of Vinegar 
as you have hundreds of Cucumbers, and take Dill 
and Fennil, and cut it fmall, and put it to the Vi- 
negar, and fet it over the fire in a copper Kettle, 
and let it boil, and then put in your Cucumbers 
till they are warm through, but not boil while they 
are in; when they are warm through, pour all out 
into a deep earthen Pot, and cover it up very clofe 
till the next day: then do the fame again; but the 
third day feafon the Liquor before you fet it over 
the fire: put in Salt till ’tis brackifh, fome fliced 
Ginger, whole Pepper, and whole Mace, then 
fet it over the fire again, and when it boils, put 
in your.Cucumbers: When they are hot through, 
pour them into the Pot, covering it clofe; when 
they are cold put them in Glaffes, and firain the 
es, F Liguor 
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Liquor over them; pick out the Spice, and pug 
to them; cover them with Leather. 


To pickle French Beans. 

AKE young flender French Beans; take off 
T Top and Tail; then make a Brine with cold 
Water and Salt ftrong enough to bear an Ege: 
put in your Beans into that Brine, and let them 
lye fourteen Days; then take them out, and wafh 
them in fair Water, and fet them over the fire in 
cold Water, without Salt, and let them boil till 
they are fo tender as to eat; and when they are 
cold, drain them from their Water, and make a 
Pickle for them: to a Peck of French Beans, you 
muft have a gallon of White-wine Vinegar, boil it 
with fome Cloves, Mace, whole Pepper, and fliced 
Ginger, and when ’tis cold, put it and your Beans _ 
in a Glafs: fo keep them for ufe. | 


To pickle Brion: Buds. 


U FT your Broom-buds into little Linnen-bags, 
.  tyethem up, and make a Pickle of Bay-falt 
and Water boiled, and {trong enough to bear an 
Fee; put your bags in a Pot, and when your 
Pickle is cold, put it to them: keep them clofe, 
and let them lye till they turn black: then fhift 
them two or three times, till they change green, 
then take them out, and boil them, as you have 
eccafion for them: when they are boiled, put 
them out of the Bag: in Vinegar they will keep 
a Month after they are boiled. — & 
To pickle Purflain Stalks. 
We your Stalks, and cut them in pieces: 
fix Inches long; boil them in Water and 
Salt a dozen Walms; take them up, drain them, 
and when they are cool, make a Pickle of ftale 
| Beer, White-wine Vinegar, and Salt, put them in 
and cover them clofe, To 


~~ 
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To pickle Red Cabbage. 
Z% AKE your clofe-leaved red Cabbage, and cut 


it In quarters, and when your liquor boils 
put in your Cabbage, and give it adozen Walms, 
then make the Pickle of White-wine Vinegar and 
Claret: You may put to it Beet-root, boil them 
firft, and Turnips half boiled; ’tis very good for 
the garnifhing Difhes, or to garnifh a Salade, 


To pickle Barbervies. 


T* AKE of White-wine Vinegar, and fair Wa- 
ter, an equal quantity, and to every pint of 
this Liquor, put a pound of fix-penny Sugar, 
fet 1t over the Fire, and bruife fome of the Bar- 
berries and put in it, and alittle Salr; let it boik 
near half an hour; then take it oft the Fire, and 
firain it, and when ’tis perfectly cold, peur it in- 
to a Glafs over your Barberries; boil a picce of 
Flannel in the Liquor and put over them, and 
cover the Glafs with Leather. 


= Another way to pickle Barberries. 


FAKE Water, and colourit red with feme of 
the worft of your Rarberries, and put Salt 
to it, and make it ftrong encugh to bear an Egg; 
then fet it over the Fire, and let it boil half an 
hour; {cum it, and when ’tis cold, ftrain it over 
your Barberries; lay fomething on them to keep 
them in the Liquor, and cover the Pot or Glafs 
with Leather. , 


To pickle Oyfters. | 
LT AKE a hundred and half of large Oyfters, 
wath them in their own Liquor, and then 
{cald them in their own Liquor; then take them 
out, and lay them ona clean Cloth to cocl; then 
ftrain their Liquor, and a and {cum it clean 
2 an 


63 The Compleat Houfewife. 


and put to it one pint of White-wine, halfa pint 
of White-wine Vinegar, one Nutmeg beat grofly, 
one Onion flit, an ounce of white Pepper half 
whole, the other half juft bruifed, fix or eight 
blades of Mace, a quarter of an ounce of Cloves, 
five or fix Bay-leaves;, boil up this Pickle till ’tis 
of a good tafte; then cool it in broad Difhes, and 
put your Oyfters in a deep Pot or Barrel, and 
when the Pickle is cold put it to them, in five or 
fix days they will be ready to eat, and will keep 
three Weeks or a Month, if you take them out 
with a Spoon, and not touch them with your Fin- 
gers. 


The Lemon Salade. 


AKE Lemons, and cut them in halfs, and 

when you have taken out the Meat, Jay the 
Rinds in Water twelve hours; then take them 
out, and cut the Rinds thus © : then boil them in 
.Water till they are tender; then take them out 
and dry them; then take a pound of Loaf Sugar 
and put to it a quarter of a pint of White-wine, 
and twice as much White-wine Vinegar, and boil 
it a little; then take it off, and when ’tis cold, put 
it in the Pot to your Peels: they will be ready to 
eat in five or fix days, and isa pretty Salade. 


Another way to pickle Pigeons. 


T AKE your Pigeons and bone them, begin- 
ning at the Rump; then take Cloves, Mace, 
Nutmeg, Pepper, Salt, Thyme, Lemon-peel ; 
beat the Spice, fhred the Herbs and Lemon-peel 
very {mall, and feafon the infide of your Pigeons, 
and then few them up, and place the Legs and 
Wings in order: then feafon the outfide and make 
a Pickle for them. To a dozen of Pigeons two 
quarts of Water, one quart of Maa le a 
: 2 cw 
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few Blades of Mace, fome Salt, fome whole Pep- 
per, and when it boils, put in your Pigeons, and 
let them boil till they are tender; then take them 
out and firain out the Liquor, and put your Pige- 
ons in a Pot, and when the Liquer is cold, pour 
it on them: When you ferve them to the Table, 
dry them out of the Pickle, and garnifh the Difh 
with Fenne! or Flowers. Eat them with Vinegar 
and Ol. 


To pickle Purflain Stalks, 


AKE the largeft and greeneft PurflainStalks, 
gather then: dry, and ftrip oft all the Leaves. 
Lay the Stalks clofe in an earthen Pot: you may 
lay Kidney-beans among them, for you may do 
them the (eine way: then lay a Stick or two a- 
crofs to keep them under the Pickle, which muft 
be made thus: Take Whey, and fet it cn the Fire, 
with as much Salt as will make it almoft as falt 
as Brine; fcum off all the Curd, and let it boila 
quarter of an hour longer, with Famaica Pepper 
init. Next day, when ‘tis cold, pour the clear 
through a clean Cloth upon the Pickles, and tie it 
down clofe, and fet it in acool Cellar. In Win- 
ter, take a few out as you ufe them: wafh them 
till the Water runs clean: then put your Beans or 
Stalks into cold Water, and fet them over the 
Fire, very clofe covered, and let them fcald two 
hours; and tho’ they be black as Ink, or ftink be- 
fore you put them in, they will be very green and 
good when done; then boil Vinegar, Salt, Pep- 
per, Famaica Pepper, Ginger, for half a quarter 
of an hour; and when your Stalks are well drain’d 
from the Water through a Colander, then put 
your Pickle to them, and when thefe are uféd, 
green more, but do not do many at a time. 
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To make Englifb Katchop. 


T AKE a wide-mouth’d Bottle, put therein a 
| pint of the beft White-wine Vinegar; then 
put in ten or twelve Cloves of Ef{chalot, peeled and 
jut bruifed; then take a quarter of a pint cf the 
beft Langoon White-wine; boil it a little, and 
sut to it twelve or fourteen Anchovies wafh’d and 
{hred, and diffolve them in the Wine, and when 
cold, put them in the Bottle; then take a quar- 
ter of a pint more of White-wine, and put in it 
Mace, Ginger fliced, afew Cloves, a fpoonful of 
whole Pepper juft bruifed: let them boil all a lit- 
tle; when near cold, flice in almoft a whole Nut- 
meg, and fome Lemon-peel, and likewife put in 
two or three fpoonfuls of Horfe-radifh , then ftop 
jtclofe, and fora Week fhake it once or twicea 
day; then uftit; *tis good to put into Fifh Sauce, 
or any favory Difh of Meat; you may add to it 
the clear Liquor that comes from Muthrooms. 


To pickle Cucumbers in Slices. 


"T AKE your Cucumbers at the full Bignefs, 
but not yellow, and flice them half an inch 
thick; flice an Onion or two with them, and firew 
a pretty deal of Salt on them; let them ftand to 
drain all night; then peur the Liquor clear from 
them: dry them in a coarfe Cloth, and boil as 
much Vinegar as willcover them, with whole Pep- 
per, Mace, anda quarter’d Nutmeg, pour it {cald- 
ing hot on your Cucumbers, keeping them very 
clofe ftopt, in two or three days heat your Liquor 
again, and pour over them; fo do two or three 
times more, then tye them up with Leather. 
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To pickle fi mall Onions. 


T AKE young white unfet Onions, as big as 
the tip of your Finger; lay them in Wa- 
ter and Salt two Days; fhift them once, then 
drain them in a Cloth; boil the beft Vinegar with 
Spice, according to your tafte, and when ‘tis cold, 
keep them in it covered with a wet Bladder. 


Another way to pickle Wallnuts, 


VPIVAKE your Nuts fit to preferve, prick them 

it full of holes, and cut the flit in the creafe 
half through. Put them as you do them into 
Brine; let them lie three Weeks, changing the 
Brine every four days: take them out witha Cloth, 
and wipe them dry; put them in a Pot, witha 
good deal of bruifed Muftard-{eed; then have 
your Pickle ready; which muft be Wine-vinegar, 
as much as will cover them; put in Cloves, Mace, 
Ginger, Pepper, Salt, three or four Cloves of 
Garlick ftuck with Cloves, and pour your Liquor 
boiling hot upon them, and keep them clofé tied 
for a fortnight; boil the Pickle again, fo do three 
times; put Oil on the top. 


To diftil Vinegar for Mufbrooms. 
T O a gallon of Vinegar put an ounce and half 


of Ginger fliced, one ounce of Nutmegs 
bruiféed, half an ounce of Mace, half an ounce 
of white Pepper, as much Famaica Pepper, both 
bruifed, a few Cloves; diftil this: Take care i 
does not burn in the Still. : 


To pickle Mufbrooms. 


TA KE only the Buttons, wafh them in Milk 
and Water with a Flannel; put Milk on 

the Fire, and when it boils, put in your Mufh- 
| | F 4 rooms, 
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rooms, and boil them four or five boils, and have 
in readinefg§ a Brine made with Milk and Salt, 
and take them out of the boiling Brine, and put 
them into the Milk Brine, and cover them up all 
night; then have a Brine with Water and Salt, 
boil it, and let it ftand to be cold, and put in your 
Buttons, and wafh them in it. When you firft 
boil your Mufhrocms, you muft put with them 
an Onion and Spice: Then have in readinefs a 
Pickle, made with half White-wine, and half 
White-wine Vinegar; boil 1t in Ginger, Mace, 
Nutinegs, and whole white Pepper; when ’tis 
quite cold, put your Mufhrooms into the Bottle, 
and fome Bay-leaves on the fides, and ftrew be- 
tween fome of your boiled Spice; then put inthe 
Liquor, and a little Oil on the top; cork and ro- 
zin thetop; fet them cool and dry, and the bot- 
tom upwards. | 


A Leg of Mutton Ala-Daube. 


T, ARD your Meat with Bacon through, but 

flant-way; half roaft it; take it off theSpit, 
and put it in a fmall Pot as will boil it; two 
quarts of ftrong Broth, a pint of White-wine, 
fome Vinegar, whole Spice, Bay-leaves, green 
Onicns, Savory, Sweet-marjoram ; when’tisftew’d: 
enough, make Sauce of fome of the Liquor, 
Mufhrooms, Lemon cut like Dice, two or three 
Archovies: thicken it with browned Butter. 
Garnifh with Lemon, 


To marinate Smelts. 


T AKE your Smelts, gut them neatly, wath 
and dry them, and fry them in Oil; lay 
them to drain and cool, and have im readinef$ a 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horfe-radifh: let it boil together 
half ar: hour, when ’tis cold put in your ae 
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To make the Mufbroom Powder. 
TT K E a peck of Mufhrooms, wafh and rub 


them clean with a flannel rag, cutting out 
all the Worms; but do not peel off the Skins: 
put to them fixteen blades of Mace, forty Cloves, 
fix Bay-leaves, twice as much beaten Pepper as 
will lie on a half Crown; a good handful of Salt, 
a dozen Onions, a piece of Butter as big as an 
Fee, and half a pint of Vinegar; ftew thefe as 
fait as you can; keepthem ftirring till they have 
{pent their liquor; keep the liquor for ule, and 
dry the Mufhrooms firft on a broad Pan in the O- 
ven; afterward put them on Sieves, till they are | 
ary enough to pound all together into Powder. 
This quantity ufually makes halfa pound. 


To pickle Lentns. 


'T AKE twelve Lemons, {crape them with a 
piece of broken glafs; then cut them crofs 
into four parts, downright, but not quite through, 
but that they will hang together; then put in as 
much Salt as they will hold, and rub them well, 
and ftrew them over with Salt; let them lye in 
an earthen Difh, and turn them every day for three 
days; then flicean ounce cf Ginger very thin, and 
f{alted for three days; twelve clovescf Garlick par- 
boiled, and falted three days; a {mall handful of 
Muftard-feed bruifed, and fearced through a hair 
Sieve; fome red Indian Pepper, one to ever 
Lemon. Take your Lemons out of the Salt, and 
— Lqueeze them gently, and put them into a Jar, 
with the Spice, and cover them with the beft 
White-wine Vinegar. Stop them up very clofe, 
and in a month’s time they will be fit to eat, 


To 
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To pickle Mufbrooms. 


UB your Mufhrooms with a piece of Flannel 
ina little Water, and as you clean, put them 
into your pot you defign to do them in; then fet. 
them into a pot of hot Water, as if you were go- 
ing to infufe them; let them be covered clofe, 
and boil them till they be fettled about half from 
what they were at firft: Take them out intoa Sieve 
to let the liquor run off, and immediately f{pread 
them ona clean coarfe Cloth, and {nother them up 
clofe; when cold, put them in the beft White- 
wine Vinegar and Salt, and let them lye nine or 
ten days in it; then make your Pickle with frefh 
White-wine Vinegar, white Pepper whole, and 
a little Salt. 


To pickle Waluuts. 


N uly gather the largeft Walnuts, and let 

them hie nine daysin Salt and Water, fhifting 
them every third day; let the Salt and Water be 
ftrong enough to bear anEgg; then put two pots 
of Water on the Fire; when the Water 1s hot, 
put in ycur Walnuts; fhift them out of one Pot 
into the other; for the more clean Water they 
have the better; when forne of them begin to rile 
in the Water, they are enongh; then pour them 
into a Colander, and with a woollen Cloth wipe 
them clean, and put them in the Jar youkeep them 
in; then boil as much Vinegar as will cover them, 
with beaten Pepper, Cloves, Mace, and Nutmeg,’ 
juft bruifed, and put fome cloves of Garlick into. 
the Pot to them, and whole Spice, and Famaica 
Fepper; and when they are cold, put into every 
half hundred of Nuts, three fpoonfuls of Muftard- 
feed, Tye a Bladder over them and Leather. — 
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Another way to pickle Mufbrooms. 


CRAPE the Buttons carefully with aPenknife,. 
S and throw them into cold Water as you {crape 
them; and put them into frefh Watcr, aud fet 
them clofe covered over a quick clear Fire; blow 
under it to make it boil as faft as poiiubie half a 
quarter of an hour; ftrain them off, and turn tho 
hollow end down upon a wooden Board as quick 
as you can, whilft they remain hot, and they 
f{prinkle them over with a little Salt; when they 
are cold, put them into Bottles or Glaffes, with 
a little Mace, and fliced Ginger, and cover then 
with cold White-wine Vinegar. ‘Tye Bladders 
or Leather over them. 


To make Goofeberry-Vinegar. 
‘TA K E Goofeberries full ripe, bruife them in 


a Mortar; then meafure them, and to eve- 
xy quart of Goofeberries, put three quarts of 
Water, firft boiled, and let ftand till cold; let it 
ftand twenty-four hours; then {train it through a 
Canvafs, then a Flannel; and to every gallon of 
this liquor, put one pound of feeding brown Su- 
gar; ftirit well, and barrel it-up; at three quar- 
ters of a year old ’tis fit for ufe; but if it ftands 
longer, *tis the better: This Vinegar 1s likewife 
good for Pickles. 


Another fort of Mu foroom-Powder, 


a: A KE thelarge Mufhrooms, wafh them clean 
from grit; cut off the Stalks, but do not 
peel or gill them; fo put them into a Kettle over 
the fire, but no Water; puta good quantity of 
Spice of all Sorts, two Onions ftuck with Cloves, 
a handful of Salt, fome beaten Pepper, and a quar- 
ter of a pound of Butter; let all thefe flew uf 
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the Liquor is dry’d up in them ; then take them 
out, and lay them on Sieves to dry, tillthey will 
beat to Powder; prefs the Powder hard down in 
a Pot, and keep it for ufe, what quantity you 
pleafe at a time in Sauce, 


To pickle Mu forooms. 


AXE your Mufhrooms frefh gathered, peel 
or rub them, and put them in Milk, and 
Water and Salt; when they are all peeled, take 
shem out of that, and put them into frefh Milk, 
Water, and Salt to boil, and an Onion ftuck with 
Cloves; and when they have boiled alittle, take 
them off, and take them out of that, and {mother 
them between two Flannels; then take as much 
good Alegar as you think will cover them, and 
Foil it with Ginger, Mace, Nutmeg, and whole 
Pepper; when tis cold, let it be put on your 
Muihrooms, and cover them clofe. : 


To pickle Mufcles or Cockles. 


AXE your frefh Muftles, or Cockles; wath 

them very clean, and put them in a Pot 
over the fire, till they open; then take them out 
of their Shells, and pick themclean,and lay thein 
to cool; then put their Liquor to fome Vinegar, 
while Pepper, Ginger fliced thin, and Mace, and 
fet it over the Fire, when °tis fcalding hot, put in 
your Mufcles, and let them ftew a Viele, then 
pour out the Pickle from them, and when both. 
are cold, put them in an earthen Jug, and cork 
it up clofe: In two or three Days they will be fit | 


to eat. 
To do the fine banged Beef. 


'T HE piece that is fit todo, is the Navel-piece, 
and let it hang in your Cellar as long as you 
dare for ftinking, and till it begins to be a little 

fappy 
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fappy ;. take it down, and wafh it in Sugar and 
Water, half a pound of Sugar, and a quart of 
Water; wafh it with a clean Rag very well, one 
piece after another: for you may cut that piece in 
three ; then take fix Penny-worth of Salt-petre, 
and two pounds of Bay-falt ; dry it, and pound it 
{mall, and mix with it two or three fpoonfuls of 
brown Sugar, and rub your Beef in every Place 
very well with it; then take of Commontale and 
{trew all over it as much as you think will make 
it falt enough, let it lie clofe, till the Salt be dif- 
folv’d, which will be fix or feven days; then turn 
it every other day, the undermoft uppermoft, and 
fo for a fortnight; then hang it where it may have 
a little warmth of the fire; not too hot to roaft 
it. It may hang in the Kitchen a Fortnight; 
when you ufe it, boil it in Hay and Pump-water, 
very tender; it will keep boiled two or three 
‘months rubbing it with a greafy Cloth, or put« 
ting it two or three minutes into boiling Water 


to take off the Mouldinefs. 


To diftil Verjnice for Pickles. 


T AKE three quarts of the fharpeft Verjuice, 
_4L and put it in a cold Still, and diftil it off 
very foftly; the fooner ’tis diftill'd in the Spring, 
the better for ufe. | 


To pickle Mufbrooms. 


2a AKE your Mufhrooms as foon as they come 

in; cut the Stalks off, and throw your Mufh- 
rooms into Water and Salt as you do them; 
then rub them with a pice of Flannel, and as you 
do them, throw them into another Veffel of Salt 
and Water, and when all is done, put fome 
oo. | an 
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and Water on the fire, and when “tis fcalding = - 
hot, put in your Mufhrooms, and let them ftay 
in as long as you think will boil an Egg; thfow 
them into cold Water as foon as they come off 
the fire; but firft put them in a Sieve, and let 
them drain from the hot Water, and be fure to 
take them out of the hot Water immediately, or 
they will wrinkle and look yellow. Let them 
ftand in the cold Water till next Morning, then 
take them out, and put them into frefh Water and 
Salt, and changethem every day for three or four 
days together; then wipe them very dry, and 

ut them into diftilled Vinegar: The Spice muft. 
be diftilled in the Vinegar. 


Sauce for Fifb or Flefh, 


AKE a quart of Verjuice, and put it inte 
[ a Jug; then take Famaica Pepper whole, 
fome fliced Ginger, fome Mace, a few Cloves, 
fome Lemon-peel, Horfe-radifh-root fliced, fome 
Sweet-herbs, fax Ffchalot-peeled, and eight An- 
chovies, two or three {poanfuls of fhred Capers; 
put all thefe into a Linnen-bag, and put the Bag 
into your Verjuice; ftop the Jug clofe, and Kéep 
it for ufe; a {poonful cold or mixed in Sauce for 
Fifh or Flefh. : 
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All Sorts of PUDDINGS. 





| To make an Orange Pudding, 


jo A KE two large Sevil Oranges, and grate 
I off the Rind, as far as they are yellow; 
then put your Oranges in fair Water, and 

Yet them boil till they are tender; fhift the Water 
three or four times-to take out the Bitternefs ; 
when they are tender cut them cpen, and take a- 
way the Seeds and Strings, and beat the other 
part in a Mortar, with halfa Pound of Sugar, till 
"tis a Pafte; then put in the yolks of fix Eggs, 
three or four fpoonfuls of thick Cream, half a Na- 
ples-Bisket grated; mix thefe together, and melt 
a pound of very geod frefh Butter, and ftir it welf 
in; when tis cold, put a bit of fine Puff Pafte a- 
Eout the brim and bottom of your Difh, and put 
it in and bake it about three quarters of an houre. 


} E Another fort of Orange Pudding. 7 


'T A KE theoutfide Rind of three Sevil Oranges, 
beil them in feveral Waters till they are 
tender; then pound them in a Mortar with three 
quarters of a pound of Sugar; then blanch and 
beat half a pound of Almonds very fine, with 
Rofe-water to keep them from oiling; then beat 
fixteen Eggs, but fix Whites, and a pound of frefh 
Butter; beat ali thefe together very well ay x 
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light and hollow ; then put it in a Difh, with a 
fheet of Puff-pafte at the bottom, and bake it with 
Tarts; {crape Sugar on it, and ferve it up hot, 


To make a Carrot Pudding. 


AKE raw Carrots, and {crape them clean, 

grate them witha grater without aback. To 
half a pound of Carrot, take a pound of grated 
Bread, a Nutmeg, a little Cinamon, a very little 
Salt, half a pound cf ate and half a pint of 
Sack, eight Eggs, a pound of Butter melted, and 
as much Cream as will mix it welltogether,; ftir it 
and beat it well up, and put it in a Difh to bake; 
put Puff-pafte at the bottom of your Difh. 


To make an Almond Pudding. 


AKE a pound of the beft Fordan Almonds 
T blanched in cold water, and beat very fine 
with a little Rofe-water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when ‘tis cold, mix it with the Al- 
monds, and put toit three {poonfuls of grated 
Bread, and one {poonful of Flour, nine Eggs, but 
three Whites, half a pound of Sugar, a Nutmeg 
grated; mix and beat thefe well together, put fome 
Puff-pafte at the bottom of aDifh; put your Stuff 
in, and here and there ftick a piece of Marrow in 
it. It muft bake an hour, and when ’tis drawn, 
{crape Sugar on it, and ferve it up. 


To make a Marrow Pudding. 


AK E out the Marrow of three or four Bones, 
and fliceit in thin pieces ; and take apenny 
Loaf, cut off the Cruft, and flice it in as thin flices 


as you can, and ftone half a pound of Raifons Pes 
e 
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the Sun; then lay a Sheet of thin Pafte in the 
bottom of a difh; fo lay a row of Marrow, of 
Bread, and of Raifins, till the difh is full, then. 
have in readinefS a quart of Cream boiled, and 
beat five Eggs, and mix with it; putto it a Nut- 
meg grated, and half a pound of Sugar, When 
tis juft going into the Oven, pour in your Cream 
and Eggs; bake it half an hour, fcrape Sugar on 
it when ’tis drawn, and ferve it up. 


A Bread and Butter Pudding for Fafting 
Days. 


‘TL AKE a two-penny Loaf, and a pound of 

frefh Butter ; {pread itin very thin flices, as 
to eat; cut them off as you {pread them, and ftone 
half a pound of Raifins, and wafh a pound of Cur- 
rants; then put Puff-pafte at the bottom of a difh, 
and lay a Row of your Bread and Butter, and ftrew 
a handful of Currants, and a few Raifins, and 
fome little bits of Butter, and fo do till your difh 
is full, then boil three pints of Cream, and thicken 
it when cold with the yolks of ten Eggs, a grated 
Nutmeg, a little Salt, near half a pound of Sugar, 
fome Orange-flower water, and pour this in juft 
as the Pudding is going into the Oven. 


Another baked Bread Pudding. 


6 Ba E a penny Loaf, cut in thin flices, ‘then 
boil a quart of Cream, or new Milk, and 
- put in your Bread, and break it very fine; put 
five Eggs to it, a Nutmeg grated, a quarter of a 
pound of Sugar, and half a pound of Butter ; ftir 
all thefé well together ; butter a difh, and bake 
it an hour. 


G A Lemsn - 


EE NS ae Ca ae TE Ee eee 


82 Lhe Compleat Houfewife. 


A Lemon Pudding. 


T* K E two clear Lemons, grate off the outfide 
rinds; then grate two Naples-bilkets, and 
mix with your grated Peel, and add to it three 
quarters of a pound of fine Sugar, twelve yolks, 
and fix whites of Eggs, well beat, and three quar- 
ters of a pound of Butter melted, and halfa pint 
of thick Cream; mix thefe well together; put a 
Sheet of Pafte at the bottom of the Difh; and 
juft as the Oven is ready, put your Stuff in the 
Dith; fift a little double-refined Sugar over it be- 
fore you put it in the Oven; an hour will bake it. 


To make a Calf?s Foot Pudding. 


A K EtwoCalf’s-feet, finely fhred; thentake 

of Bifket grated, and ftale Mackaroons bro- 
ken finall, the quantity of a penny Loaf; then 
add a pound of Beef-fuet, very finely fhred, half 
a pound of Currants, a quarter of a pouud of Su- 
gar; fome Cloves, Mace and Nutmeg, beat fine, 
a very little Salt, fome Sack and Orange-flower 
water, fome Citron and candied Orange-peel ; work 
all thefe well together, with yolks of Eggs; if you 
boil it, put it in the Caul of a Breaft of Veal, and 
tie it over with a Cloth; it muft boil four hours. 
For Sauce, melt Butter, with a little Sack and 
Sugar; if you bake it, put fome Pafte in the bot- 
tom of the Difh, but none on thebrim; then melt 
half a pound of Butter, and mix with your Stuff, 
and put it in your Dish, and ftick lumps of Mar- 
row init; bake it three or four hours; {crape 
Sugar over it, and ferve it hot. 


A Rice Pudding. 


ET a pint of thick Cream over the fire, and 

y put into it three f{poonfuls of the Flour of 
Rice; ftir it, and when ’tis pretty thick, pour it 
into 
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into a Pan, and put into it a pound of freth But- 
ter; ftir it till ’tis almoft cold; then add to it a 
grated Nutmeg, a little Salt, fome Sugar, a little 
Sack, the yolks of fix Eggs, ftir it we Ap, goon 
put fome Puffpafte in the bottom of a Difh, pour 
it in, An hour or lefs will bake it. 


To make an Oatmeal Pudding. 


r r A KE three pints of thick Cream, and three 

quarters of a pound of Beef-fuet fhred very 
fine; when the Cream boils, put into it the Suet, 
and a pound of Butter, and half a pound of Su- 
gar, a Nutmeg grated, alittle Salt; then thicken 
all with a pint of fine Oatmeal; ftir it together ; 
pour it ina Pan, and cover it up Clofe till ’tis al- 
moft cold ; then put in the yolks of fix Eggs; mix 
it all well together, and put a very thin Pafte at 
the bottom of the Difh, and ftick lumps of Mar- 
row in it. Bake it two hours, 


To make a French-Barley Pudding. 


"ET AKE a quart of Cream, and put to it fix 
Eggs well beaten, but three of the Whites, 
then feafon it with Sugar, Nutmeg, a little Salt, 
Orange-flower water, and a pound of melted But- 
ter; then put to it fix handfuls of French-Barle 
that has been boiled tender in Milk: Butter aDi 
and put it in, and bake it. It muft ftand as long 
asa Venifon-Pafty, and it will be gcod, 


A colouring Liquor for Puddings. 


EAT an ounce of Cochineal very fine, put 

it in a pint of Water ina Skillet, and a quar- 

ter of an ounce of Roach-allum; boil it till the 

- Goodnefs is out; ftrain it into a Viol, with two 
ounces of fine Sugar, It will keep fix months. 

: G2 A good 
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A good boiled Pudding. 


"T AKE apound anda quarter of Beef-{uet, af- 
ter tis {kinned, fhred very fine; then ftone 
three quarters of a pound of Raifins, and mix 
with it, anda grated Nutmeg, a quarter of a 
pound of Sugar, alittle Salt, a little Sack, four 
Eggs, four {poonfuls of Cream, and about half a 
sound of fine Flour; mix thefe well together 
pretty ftiff; tye it in a Cloth, and fet it boi 
four hours. Melt Butter thick for Sauce. , 


To make a Quaking Pudding. 


| AKE a pintof Cream, and boul it with Nut- 
T meg, and Cinnamon, and Mace; take out 
the Spice when ’tis boiled ; then take the yolks of 
eight Eggs, and four of the whites, beat them 
very well with fome Sack, and mix your Eggs 
with your Cream, with a little Salt and Sugar, and 
a ftale half-penny white Loaf, and one {poonful 
of Flour, and a quarter of a pound of Almonds 
blanched and beat fine, with fome Rofe-water ; beat 
all thefe well together, and wet a thick Cloth, and 
flour it, and put it in when the Pot boils. It muft 
boil an hour at leaft. Melt Butter, Sack and Su- 
gar for the Sauce; ftick blanched Almonds and 
candied Orange-peel on the top. | 


To make a Cow-Heel Pudding. 


fw Xk EF a large Cow-heel, and cut off all the 
4. Meat, but the black Toes; put them away, 
but mizce the reft very fmall, and fhred it over 
again, with three quarters of a pound of Beef-fuet; 
put to it a penny Loaf grated, Cloves, Mace, 
Nutmeg, Sugar, and a little Salt, fome — 
: | ofe- 
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Rofe-water; mix thefe well together with fix 
raw Eggs well beaten; butter a Cloth, and put 
it in, and boil it two hours. Fcr Sauce, inelt 
Butter, Sack and Sugar. : 


To make a Curd Pudding. 


AKE the Curd of a gallon of Milk, and 

whey it well, and rub it through a Sieve: 
then take fix Eggs, a little thick Cream, three 
{poonfuls of Orange-flower water, one Nutmeg 
grated, grated Bread, and Flour, of each three 
{poonfuls; a pound of Currants, and ftoned Rai- 
fins; mix all thefe together ,; butter a thick Cloth, 
and tye it up in it; boilitan hour. For Sauce, 
melt Butter and Orange-flower water and Sugar. 


To make a Pith Pudding. 
'T AKE aquantity cf the Pith ofan Ox, and 


let it lie all night in water to foak out the 
Blood; the next morning ftrip it out of the Skins, 
and beat it with the back of a Spoon im Orange~ 
flower water till’tis as fine as Pap ; then take three 
blades of Mace, a Nutmeg quartered, a ftick of 
Cinnamon ; then take half a pound of the beft 
Fordan Almonds, blanched in cold water; then 
beat them with a little of the Cream, and as they 
dry, put in more Cream, and when they are all 
beaten, {train the Cream from them to the Pith; 
then take the yolks of ten Eggs, the whites of but 
two; beat them very well; and put them to the 
Ingredients ; then take a {poonful of grated Bread, 
or Naples-bifket ; mingle all thefe together, with 
half a pound of fine Sugar, and the Marrow of 
four large Bones, and a little Salt; fill them-in 
{mall Ox or Hog’s Guts, or bake it with Puff- 
cruii. - 2% Rees 
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A Rice Pudding. 


AXKE two large handfuls of Rice, well bea~ 

ten and fearced; then take two quarts 0 
Milk or Cream, fet it over the fire'with the 
Rice +. put in Cinnamon and Mace; let it boil a 
quarter of an hour: It muft be as thick as Hafty- 
Pudding ; then ftir in half a pound of Butter while 
*tis over the fire; then take it off to cool, and 
put in Sugar, and a little Salt, when tis almoft 
cold, put in ten or twelve Eggs, take out four of 
the whites: Butter the difh. An hour will bake 
it ; fearce Sugar over it. 


Pudding for little Difbes. 


T AKE a pint of Cream, and boil it, and 
flice a half-penny Loaf, and pour your 
Cream over it hot, and cover it clofe till ’tis 
cold; then put in half a Nutmeg grated, aquar- 
ter of a pound of Sugar, the yolks of four Eggs, 
the whites of but two; butter your difh, and 
put it in, and let it boilan hour; melt Butter, 
Sack and Sugar for Sauce. 


To make a Hafty-Pudding. 


BR REAXK an Egg into fine Flour, and with 
) your hand work up as much as you can into 
as {tiff'a Pafte as is poflible; then mince it as {mall 
as Herbs to the Pot, as finall as if it were to be 
fifted; then feta quart of Milk a boiling, and put 
in your Pafte, fo cut asbefore-mentioned; put in 
a little Salt, {ome beaten Cinnamon and Sugar, a 
piece of Butter as big as a Walnut, and keep it 
ftirring all one way, till *tisas thick as you would 
have it; and then ftir in fuch another piece of 
. Butter ; 
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Butté; and when ‘tis in the difh, ftick it allo- 
ver with little bits of Butter. 


To make Stewed Pudding. 


RATE a two-penny Loaf, and mix it 
with half a pound of Beef-fuet finely 
fhred, and three quarters of a pound of Currants, 
and a quarter of a pound of Sugar, a little 
Cloves, Mace, arid Nutmeg; then beat five or 
fix Eggs, with three or four {poonfuls of Rofe- 
water, and beat all together, and make them 
up in little round Balls, the bignefs of an Egg, 
and fome round, and fome Jong in the Fafhion 
of an Egg; then put a pound of Butter in a 
Pewter Difh, and when ’tis melted, and thorough 
hot, put in your Puddings, and let them ftew 
till they are brown; turn themi, and when they 
are enough, ferve them up, with Sack and But- 
ter and Sugar for Sauce. 


To make a Cabbage Pudding. 


IAKE two pounds of the lean Part of a 

' Legof Veal; take of Becf-fuet the like 
quantity ; chop them together, then beat them 
together in a ftone Mortar, adding to it half a 
little Cabbage fcalded, and beat that with your 
Meat ; then feafon it with Mace and Nutmeg, a 
little Pepper and Salt, fome green Goofeberries, 
‘Grapes, or Barberries, in the time of Year. In 
the Winter put ina little Verjuice; then mix all 
well together, with the yolks of four or five 
Fees, well beaten; then wrap it up in green 
Cabbage-leaves; tye a Cloth over it, boil it an 
hour: Melt Butter for Sauce. , 
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To make Almond Hogs Puddings. 


AKE two pounds of Beef-fuet or Marrow 

fhred very finall, and a pound and half of 
Almonds blanched, and beaten very finall with 
Rofe-water; once pound of grated Bread, a pound 
and quarter cf fine Sugar, a little Salt, one ounce 
of Mace, Nutmeg, and Cinnamon, twelve yolks 
of Eggs, four whites, a pint of Sack, a pint and 
half of thick Cream, fome Rofe or Orange-flower 
Water; boil the Cream, and tyea little Saffron in 
a Rag, and dip itin the Cream to colour it. Fuirft 
beat your Eggs very well, then ftir in your Al- 
ee A then the Spice, and Salt, and Suet, and ~ 
then mix all your Ingredients together; fill your 
Guts but half full, put fome bits of Citron in the 
Guts as you fill them. Tye them up, and boil 
them about a quarter of an hour. 





To make Hogs Puddings with Currants. 


AXKE three pounds of grated Bread to four 

poun?s of Beef-fuet finely fhred, two pounds 
of Currants; Cloves, Mace, and Cinnamon, of each 
halfan ounce beaten fine, a little Salt, a pound 
and half of Sugar, a pint of Sack, a quart of Cream, 
a little Rofe-water, twenty Eggs well beaten, but 
half the whites, mix all thefe well together, and 
fill the Guts half full: Boil them a little, and 
prick them as they boil, to keep them from break- 
iny the Guts. Take them up on clean Cloths. 


Another fort of Hogs Puddings. 


che half a pound of grated Bread, put half a 
pound of Heg’s Liver boiled, cold and gra- 
ted; a poundand half of Suet finely fhred, a hand- 

| ful 
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ful of Salt, ahandful of Sweet-herbs chopp’d finall, 
fome Spice. Mix all thefe together, with fix Eggs, 
well beaten, and a little thick Cream; fill your 
Guts, and boil them; when cold, cut them in 
round flices an inch thick; fry them in Butter, 
and garnifh your Difh of Fowls, Hath, or Fricafy. 


To make Rice Pancakes. 


AKE a quart of Cream, and three {poonfuls 
T of the Flour of Rice; boil it till ’tis as thick 
as Pap, and as it boils, ftir in half a pound of Bute 
ter, a Nutmeg grated; then pour it out into an 
earthen Pan, and when ’tis cold, put in three or 
four fpoonfuls of Flour, a little Salt, fome Sugar, 
nine Eggs well beaten; mix all well together, and 
fry them ina little Pan, with a fimall piece of But- 
ter. Serve them up, four or fivein a Difh. 


To make black Hogs Puddings. 


“Y~ OIL all the Hogs-harflet in about four or five 
R gallons of Water till ’tis very tender; then 
take out all the Meat, and in that Liquor fteep 
near a peck of Groats; put in the Groats as it 
boils, and let them boil a quartercf an hour; then 
take the Pot off the Fire, arid cover it up very 
clofe, and let it ftand five or fix hours; chop two 
or three handfuls of Thyme, a little Savory, fome 
Parfley, and Penny-royal, fome Cloves and Mace 
beaten, a handful of Salt; then mix all thefe with 
half the Groats, and two quarts of Blood; put in 
-moft part of the Leaf of the Hog; cut it in {quare 
bits, like Dice, and fome in long bits; fill your 
Guts, and put in the Fat as you like it; fill the 
Guts three quarters full; put your Puddings intoa 
Kettle of boiling-water, let them boil an hour, 
and prick them with a Pin to keep them from 
breaking. Lay them on clean Straw when you 
take them up, . [7 3 
“ The 
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The other half of the Groats you may make 
into white Puddings for the Family , chop all the 
Meat very finall, and fhred two handfuls of Sage 
very fine, an ounce of Cloves and Mace finely 
beaten, and fome Salt, work all together very 
well with alittle Flour, and put it into the large 
Guts: Boil them about an hour, and keep them 
and the black near the Fire till ufed. 


To make a Chefnut Pudding. 


T A K Ea dozen and half of Chefinuts, put them 

in a Skillet of Water, and fet them on the 
Fire till they will blanch; then blanch them, and 
when cold, put them in cold Water; then ftamp 
them in a Mortar, with Orange-flower Water and 
Sack, till they are very {fmall, mix them in two 
quarts of Cream, and eighteen yolks of Fggs, the 
whites of three or four; beat the Eggs with Sack, 
Rofe-water and Sugar; put itin a Difh with Puff- 
pafte; {tick in fome Lumps of Marrow or frefh 
Butter, and bake it. 


To make a brown-bread Pudding. 


T AK E half a pound of brown Bread, and 
double the weight of it in Beef-fuet; a 
quarter of a pint of Cream, the Blood of a Fowl, 
a whole Nutmeg, fome Cinnamon, a {poonful of 
Sugar, fix yolks of Eggs, three whites; mix it 
all well together, and boil it in a wooden Difhtwo 
—— Serve it with Sack and Sugar, and Butter 
melted. | 


To make a baked Sack Pudding. 


T AKE a pint of Cream, and turn it toa Curd 

~. with Sack; then bruife the Curd very {mall 

with aSpoon; then grate in two Naples-Bifkets, 

or the infide of a ftale penny-loaf, and mix it = 
2 wit 


The Compleat Houfewife. 9t 
with the Curd, and half a Nutmeg grated; fome 
fine Sugar, and the yolks of four Eggs, the whites 
of two, beaten with two fpoonfuls of Sack; then 
melt half a pound of frefh Butter, and ftir all to- 
gether till the Oven is hot. Butter a Difh, and 
put it in, and fift {ome Sugar over it, juft as "tis 
going into the Oven, half an hour will bake it. 


To make a Marjoram Pudding. 
"TAKE the Curd of a quart of Milk finely 


broken, a good handful or more of Sweet- 
marjoram choppd as {mall as Duit, and mingle 
with the Curd five Eggs, but three Whites, beaten 
with Rofe-water, fome Nutmeg and Sugar, and 
half a pint of Cream, beatall thefe well together, 
and put in three quarters of a pound of melted 
‘Butter; put a thin Sheet of Pafte at the bottom 
of your Difh; then pour in your Pudding, and 
withaSpur, cut out little flips of Pafte the breadth 
of your little Finger, and Jay them over crofs and 
crofs in large Diamonds; put fome finall bits of 
Butter on the top, and bake it. This zs old- 
fafbioned, and not good, 


To make Pancakes. 


PP AKE a pint of Cream, and eight Eggs, 
/ Whites and all, a whole Nutmeg grated, 
and a little Salt; then melt a pound of rare difh 
Butter, and a little Sack: Before you fry them, 
{tir it in; it muft be made as thick with three 
{poonfuls of Flour, as ordinary Batter, and fry’d 
with Butter in the Pan, the firft Pancake but no 
more: Strew Sugar, garnifh with Orange, turn 
it on the backfide of a Plate. 


92 The Compleat Houfewife. 


To make a Tanfey to bake. 


“PAS E twenty Eggs, but eight Whites, beat 
the Eggs very well, and ftrain them into a 
quart of thick Cream, one Nutmeg, and three 
Naples-bifkets grated, as much Juice of Spmage, 
with a {prig or two of Tanfey, as will makeitas 
green as Grafs, fweeten it to your Tafte; then 
butter your Difh very well, and fet it intoan 
Oven, no hotter than for Cuftards; watch it, and 
as foon as’tis done, take 1t out of the Oven, and 
turn it ona Pye-plate, {crape Sugar, and fqueeze 
Orange upon it. Garnifh the Difh with Orange 
and Lemon, and ferve it up. 


To make a Goofeberry Tanfcy. 


U T fome frefh Butter in a Frying-pan, and 
P when ’tis melted put into it a quart of Goofe- 
erries, and fry them till they are tender, and 
break them all to mafh; then beat feven Eggs, 
but four Whites, a pound of Sugar, three {poon- 
fuls of Sack, as much Cream, a Penny-Loaf gra-. 
ted, and three {poonfuls of Flour; mix all thefe 
together, then put the Goofeberries out of the 
Pan to them, and ftir all well together, and put 
them into a Sauce~-pan to thicken; then put But- 
ter into the Frying-pan, and fry them brown: 
Strew Sugar on the top, 


To make Curd Fritters. 


AX Ea handful of Curds, and a handful of 
Flour, and ten Eggs well beaten and ftrain’d, 

fome Sugar, and feme Cloves, Mace, and Nut+ 
meg, a little Saffron; ftir all well together, and 
fry them in very hot Beef-dripping; drop them 
| im 
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in the Pan by fpoonfuls, ftirthem about till they 


are of a fine Yellow-brown; drain them fromthe 
Suet, and f{crape Sugar on them, when you ferve 


them up. a 
“9% To make fryd Toa fis. 


S/N HIP a Manchet very well, and cut it round 
C ways into Toafts; and then take Cream and 
eight Eggs, feafoned with Sack, and Sugar, and 
Nutmeg; and let thefe Toafts fteep in it about an 
hour; then fry them in {weet Butter, ferve them 
up with plain melted Butter, or with Butter, Sack, 
and Sugar, as you pleafe, 


To make Apple Fritters. 


Lae the Yolks of eight Eggs, the Whites 
° of four, beat them well together, and ftrain 
them into a Pan; then take a quart of Cream, 
warm it as hot as you can endure your Finger in 
it; then put toit a quarter of a pint of Sack, three 
quarters of a pint of Ale, andmake a Poflet of it; 
when your Poffet is cool, put to it your Eggs, 
beating them well together; then put in Nutmeg, 
Ginger, Salt and Flour to your liking: Your 
Batter fhould be pretty thick, then put in Pippins 
fliced or {craped; fry them in good ftore of hot 
Lard with a quick Fire. | 


To make an Apple Tanfey, 


WY AKE three Pippins, flice them round in thin 
| [ flices, and fry them with Butter; then beat 
four Eggs, with fix {poonfuls of Cream, a little 
Rofe-water, Nutmeg, and Sugar, and ftir them 
together, and pour it over the Apples: Letit fr 
a little, arid turn it with a Pye-plate. Garnith 
with Lemon and Sugar ftrewed over it. a 
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To make a Lemon Tart. 


AK E three clear Lemons, and grate off the 

outfide Rinds; take the Yolks of twelve 
Eggs, and fix Whites; beat them very well, 
{queeze in the Juice of a Lemon; then put in 
three quarters of a pound of fine poudered Sugar, 
and three quarters ofa pound of frefh Butter melt- 
ed; ftir all well together, put a fheet of Pafte 
at the bottom, and fift Sugar on the top; put it 
in a brifk Oven, three quarters of an hour will 
bake it: So ferve it to the Table. 


A Rye-bread Pudding. 


T AKE half a pound of fowre Rye-bread gra- 

ted, half'a pound of Beef-{uet finely fhred, 
half a pound of Currants clean wafhed, half a 
pound of Sugar, a whole Nutmeg grated; mix all 
well together, with five or fix Eggs: Butter a 
Difh, boil it an hour and a quarter, and ferve it 
up with melted Butter. | | 


A baked Pudding. 


LANCH halfa pound of Almonds, and beat 

them fine with fweet Water, Ambergreafe 
diffolved in Orange-flower Water, or in fome 
Cream; then warm a pint of thick Cream, and 
melt in it half a pound of Butter; then mix it 
with your beaten Almonds, a little Salt, a grated 
Nutmeg, and Sugar, add the Yolks of fix Eggs; 
beat it up together, and put it in a Difh with 
Puff-pafte, the Oven not too hot; fcrape Sugar 
on it juft before it goes into the Oven. 


To 
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To make a Cuftard Pudding. 


AKEa pint of Cream. and mix with it 

; fix Eggs well beat, two fpoonfuls of Flour, 

half a Nutmeg grated, a little Salt, and Sugar 

to your Tafte,; butter a Cloth, put 1t in when 

the Pot boils; boil it juft half an hour, melt 
Butter for Sauce. 


To make an Almond Tourt. 


LANCH and beat half a pound of Fordan 
BR Almonds very fine; ufe Orange-flower Wa- 
ter in the beating your Almonds; pare the yellow 
Rind of a Lemon pretty thick; boil it in Water 
till “tis very tender; beat it with half a pound of 
Sugar, and mix it with the Almonds, and eight 
Eggs, but four Whites, half a pound of Butter 
ies and almoft cold, anda little thick Cream; 
mix all together, and bake it in a Difh with Pafte 
at bottom, This may be made the day before ‘tis 
ufed. 


To make little Hafty-Puddings, to boil in 
Cuftard Difbes. 


TT AkE a large pint of Milk, put to it four 
fpoonfuls of Flour; mix it well together, 
and {fet it over the Fire, and boil it into a {mooth 
Hafty-pudding; fweeten it to your Tafte, grate 
Nutmeg init, and when ’tis almoft cold, beat five 
Eggs very well, and ftirinto it; then butter your 
Cuftard-cups, putin your Stuff, and tye them o- 
ver with a Cloth, put them in the Pot when the 
Water boils, and let them boil fomething more 
than half an hour; pour on them melted oe 
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To make a Sweet-meat Pudding. 


U Ta thin Puffpafte at the bottom of your: 

Difh; then have of candied Orange and 
Lemon-peel, and Citron, of each an ounce; flice 
them thin, and put them in the bottom on your 
Pafte; then beat eight Yolks of Eggs, and two 
Whites, near half a pound of Sugar, and half a. 
pound of Butter melted; mix and beat all well 
together, and when the Oven is ready, pour it 
on your Sweet-meats in the Difh. An hour or 
lefs will bake it. 


To make Carrot or Par{nip P. uffs. 


S CRAPE and boil your Carrots or Parfnips 
tender; then {crape or mafh them very fine, 
add toa pint of Pulp the Crum of'a Penny-Loaf: 
grated, or fome ftale Bifket if you have it, eight- 
Fees, but four whites, a Nutmeg grated, fome 
Orange-flower Water, Sugar to your Tafte, a lit- 
tle Sack, and mix it up with thick Cream: They 
muft be fry’d in rendered Suet, the Liquor very: 
hot when you put them in, put ina good {poon- 
ful in a Place. : 


To make New-College Puddings. 


(; RATE a penny ftale Loaf, and put to it 4 
like quantity of Beef-fuet finely fhred, and 
a Nutmeg grated, a little Salt, fome Currants, 
and then beat fome Eggs in a little Sack, and 
fome Sugar, and mix all together, and knead it 
as {tiff as for Manchet, and make it up in the 
Form and Sizéof a Turkey-Egg, but alittle flatter s. 
then take a pound of Butter, and put it in a Difh, - 
and fet the Difh over aclearFirein a aa a 
an 
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aud rub your Butter about the Difh till’tis melt- 
eds put your Puddings in and cover the Difh, 
but often turn your Puddings, until they are all 
brown alike, and when they are enough, fcrape 
Sugar over them, and ferve them up hot for a 
fide Difh. 

You muft let the Pafte lie a quarter of an hour 
before you make up your Puddings. 


To make an Oatmeal Pudding. 


’ 

AKE a pint of great Oatmeal, beat it very 
 fimall, then fift it fine; take a quart of Cream 
boil it and your Oatmeal together, ftirring it all 
the while until ’tis pretty thick; then put it in 
a difh, and cover it clofe, and let it flanda little; 
then put.into it a pound and half of frefh Butter, 
and let it ftand two hours before you ftir it; put 
to it twelve Fggs, a Nutineg grated, a little Salt, 
{weeten it to your Tafte; alittle Sack, or Orange- 
flower water; ftir all very well together, put 
Pafte at the bottom of your difh, and put in 
our Pudding-ftuff, the Oven not too hot; an 

hour will bake it. 


To make fine Fritters, 


AKE half apint of thick fweet Cream, put 

| to it four Eggs well beaten, a little Brandy, 

fome Nutmeg and Ginger; make this into a thick 

Batter with Flour; your Apples muft be Golden- 

Pippins pared and cut in thin flices, dip then in 

the Batter, and fry them in Lard. It will take 
up two pounds of Lard to fry this quantity. 


He 7 To. 


98 «The Compleat Houfewife. 


To make a Marrow Pudding. 


T* K E a quart of Cream, and three Naples- 
bitkets grated, a Nutmeg grated, the yolks 
of ten Eggs, the whites of five well beaten, and 
Sugar to your Tafte; mix all well together, and 
put a little bit of Butter in the bottom of your 
Sauce-pan ; then put in your Stuff, and fet it over 
the fire, and ftir it till “tis pretty thick, then 
pour it into your Pan, with a quarter of a pound 
of Currants that have been plumpt in hot water ; 
{tir it together, and let it ftand all Night. The 
next Day put fome fine Pafte rolled very thin at 
the bottom of your Difh, and when the Oven 
ready, pour in your Stuff, and on the top lay large 
pieces of Marrow. Half an hour will bake it. 


To make a fine Bread Pudding. 


A KE three pints of Milk and boil it; when 
tis boiled, fweeten it with half a pound of 
Sugar, a finall Nutmeg grated, and put in half 
a pound of Butter; when ’tis melted, pour it ina 
Pan, over eleven ounces of grated Bread; cover 
itup. The next day put toit ten Eggs well beaten, 
ftir all together, and when the Oven is hot, put 
it in your Difh; three quarters of an hour wall 
bake it. Boil a bit of Lemon-peel in the Milk, 
take it out before you put your other things in. 


To make the Spread-Eagle Pudding. 


LU T off the Cruft of three Half-penny Rolls, 

then flice them into your Pan; then fet 

three pints of Milk over the fire, make it fcald- 

uig hot, but not boil; fo pour it over your — 
an 
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and cover it clofe, and let it ftand an hour; then 
put in a goed f{pooriful of Siigar, a Very little Salt, 
a Nutmeg grated, a pound of Suet after ’tis fhred, 
half 4 pound of Corrants wafhed and picked, four 
{poonfils of cold Milk, ten Epps, but five of the 
whites; and when all is in, ftir it, but net till all 
is in; then mix it well, butter aDifh. Lefs than 
an hour will bake it. - — : 


To make a very fine Plain Pudding. — 
TA K F agiiart of Milk, aid piit in fix Lau- 


rel-leaves into it; when it has boiled alittle, 
take out your Leaves, and with fine Flour make 
that Milk into a Hafty-Pudding pretty thick; 
then ftir in half a pound of Butter more, then a 
quarter of a pound of Sugar, a fimall Nutme 
grated, twelve yolks, fix whites of Eggs wal 
beaten; mix and ftir all well together, butter 
a Difh, and put in your Stuff <A little more 
than half an hour will bake it. — 


A fine Rice Pudding 


AKE of the Flour of Rice fix ounces, 

put it in a quart of Milk, and let it boil 
till ’tis pretty thick, ftirring it all the while, 
then pour it in a Pan, and ftir in it half a 
pound of frefh Butter, and a quarter of a pound 
of Sugar, or fweeten it to your Tafte,; when 
tis cold, grate in a Nutmeg, and beat fix Fggs 
with a f{poonful or two of Sack, and beat and 
ftir all well together, puta little fine Pafte at 
the bottom cf your Difh, and bake it. 
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lo make Ratafia Pudding. a 


T AK Ea quart of Cream, boil it with four of 
five Laurel-leaves; then take them out and 
break in half a pound of Naples-bifket, half a 
pound of Butter, fome Sack, Nutmeg, and Salt, 
take it off the Fire, cover it up; when ’tis almoft 
cold put in two ounces of Almonds blanched, and 
beaten fine, and the yolks of five Fggs; mix all 
well together, and bake it in a moderate Oven 
half an hour, Scrape Sugar on it as it goes into 
the Oven. 





All 
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All Sorts of PASTRY. 





To make a Tureiner. 


AKE a China Pot or Bowl, and fill it 

; as follows: At the bottom lay fome frefh 
Butter; then put in three or four Beef- 

Tteaks larded with Bacon; then cut fome Veal 
{fteaks from the Leg; hack them, and wath 
them over with the yolk of an Egg, and after- 
wards lay it all over with Forc’d-meat, and roll 
It up, and lay it in with young Chickens, P1- 
geons, and Rabbets, fome in quarters, fome in 
halves; Sweet-breads, Lamb-ftones, Coxcombs, 
Palates after they are boiled, peeled, and cut in 
flices, Tongues either Hog’s or Calf’s fliced, 
and fome larded with Bacon, whole yolks of 
hard Eggs, Piftachia Nuts peeled, forced Balls, 
{ome round, fome like an Olive, Lemon fliced, 
{ome with the Rind on, Barberries and Oyfters , 
feafon all thefe with Pepper, Salt, Nutmeg, and 
Sweet-herbs mix’d together after they are cut 
very finall, and ftrew it on every thing as you. 
put it in your Pot: Then put in a quart of 
Gravy, and fome Butter on the top, and cover 
it clofe with a Lid of Puff-pafte, pretty thick. 
Eight hours will bake it. 


H 3 A Ba 


eee en a eae a a 
102 The Compleat Houfewife: 


A Batalia Pye or Bride Pye. 


A KE young Chickens as big as Black-birds, 
Quails, young Partridges, and Larks, and 
{quab Pigeons; tru{s them, and put them in your 
Pye; then have Ox-Palates boiled, blanched, and 
cut in pieces, Lamb-ftones, Sweet-breads, cut 11 
halves or quarters, Coxcombs blanched, a quart 
of Oyfters dipped in Eggs, and dredged over with © 
grated Bread, Marrow. Having fo done, Sheep’s 
‘Tongues boiled, peeled, and cut in flices; feafon 
all with Salt, Pepper, Cloves, Mace, and. Nutmegs 
beaten and mix’d together; put Butter at the bot- 
tom of thePye,and place the reft 1n with the yolks 
of hard Eggs, Knots of Eggs, Cock’s-ftones and 
Treads, Forc’d-meat Balls ; cover all with Butter, 
and cover up thePye; put in five or fix fpoonfuls 
of Water when it goes into the Oven, and when 
*tis drawn, pour it out and put in Gravy. 


To make an Oyfter Pye. 


AK E good Puff-pafte, and lay a thin Sheet 
| in the bottom of your Pattipan ; then take 
two quarts of large Oyiters, wafh them well in 
their own Liquor, and take them out of it, and 
dry them, and feafon them with Salt and Spice, 
and a little Pepper, all beaten fine ; lay fome But= 
ter in the bottom of your Pattipan, then lay 14 
your Oyfters, and the yolks of twelve hard Fggs 
whole, two or three Sweet-breads cut in flices, 
or Lamb-ftones, or in want of thefe 3 dozen of 
Larks, two Marrow-bones, the Marrow taken out 
in Lumps, dipped in the yolks of Eggs, and fea- 
foned as you did your Oyfters, and fome grated 
Bread dufted on it, and a few Forc’d-meat Balls: 
When all thefe are in, put fome Butter on the toPs 
a an 
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and Cover it over with a Sheet of Puff-paite, and 
bake it: When ‘tis drawn out of the Oven, take 
the Liquor of the Oyfters, and boil it and {cum it, 
and beat it up thick with Butter, and the yolks of 
two or three Eggs, and pour it hot into your 
Pye, and fhake it well together, and ferve it hot. 


To make Egg Pyes, 


Zi AKE the yolks of two dozen of Eggs boil’d 

hard, and chopp’d with double the quantity 
of Beef-{uet, and half a pound of Pippins pared, 
cored, and fliced; then add to it one pound of 
Currants wafhcd and dried, half a pound of Sugar, 
a little Salt, fome Spice beaten fine, the Juice of a 
Lemon, and half a pint of Sack, candied Orange 
and Citron, cut in pieces, of each three ounces, 
{ome Lumps of Marrow on the top, fill them full, 
the Oven muft not be too hot ; three quarters of 
an hour will bake them; put the Marrow only 
on them that are to be eaten hot. 


To make a Lumber Pye. 


T AKE a pound and half of Veal, parboil it, 
and when “tis cold chop it very finall, with 
two pound of Beef-fuet, and fome candied Orange- 
peel; fome Sweet-herbs, as Thyme, Sweet-mar- 
joram, anda handful of Spinnage; mince the Herbs 
{mall before you put them to the other: So chop 
call together, and a Pippin or two; then add a 
handful or two of grated Bread, a pound and half 
of Currants, wafhed and dried; fome Cloves, 
Mace, pen a little Salt, Sugar and Sack, and 
put to all thefeas' many yolks of raw Eggs, and 
whites of two as will make it amoift Forc’d-meat, 
work it with your hands into aBody, and make it 
into Balls as big as a Turkey’s Egg; then having 
ms H 4 your 


104. The Compleat Houfewife. 


your Coffin made, put in your Balls. Take the 
Marrow out of three or four Bones as whole as 
you can: Let your Marrow lie a little in Water 
to take out the Blood and Splinters; then dry it, 
and dip itin yolks of Eggs; feafon it with a little 
Salt, Nutmeg grated, and grated Bread; lay it on - 
and between your Forc’d-meat Balls, and over that 
fliced Citron, candied Orange and Lemon, Erin- 
goe-roots preferved, Barberries ; then lay on fliced 
Lemon, and thin flices of Butter over all; then 
lid your Pye, and bake it, and when ’tis drawn, 
have in readinefs a Cawdle made of White-wine 
and Sugar, and thickened with Butter and Eggs, 
and pour it hot into your Pye, | 


To make little Pafties to fry. 


T A KE the Kidney of aLoin of Veal,or Lamb, 
Fat and all; fhred it very fmall; feafon it 
with a little Salt, Cloves, Mace, Nutmegs, all 
beaten fmall, fome Sugar, and the yolks of two 
or three hard Eggs, minced very fine; mix all 
thefe together with a little Sack or Cream; put 
them in puff-pafte and fry them; ferve them hot. 


To make Cuflards, 


FW4A KE two quarts of thick {weet Cream; boil 

BS. it with fome bits of Cinnamon, and a quar- 
tered Nutmeg; keep it ftirring all the while, and 
when it has boiled a little time, pour it into a Pan 
to cool, and ftir it till tis cool, to keep it from 
{cumming ; then beat the yolks of fixteen Eggs, 
the whites of but fix, and mix your Eggs with the 
Cream when °tis cool, and fweeten it with fine 
Sugar to your tafte, put in a very little Salt and 
fome Rofe or Orange-flower-water ; then ftrain all 
through a hair Sieve, and fill your Cups or —— 
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It muft be a pretty quick Oven ; when they boil 
up they are enough. 


To make Cheefe-Cakes. 


eke a pint of Cream, and warm it, and 
put to it five quarts of Milk warm from 
the Cow; then put Rennet toit, and when it 1s 
come, put the Curd in a Linnen Bag or Cloth, 
and let it drain well from the Whey, but do not 
{queeze it much; then put it ina Mortar, and 
break the Curd as fine as Butter; then put to 
your Curd half a pound of Almonds blanched, 
and beaten exceeding fine, (or halfa pound of ay 
Mackeroons beat very fine, ) if youhave Almonds 
gratein a Naples-bilket, but if you ufe Macka- 
roons, you need not; then add to it the yolks of 
nine Eggs beaten, a whole Nutmeg grated, two 
perfumed Plumbs diffolved in Rofe or Orange- 
flower-water, half a pound of fine Sugar, mix all 
well together; then melt a pound and quarter of 
Putter, and ftir it well in it, and halfa pound of 
a plumped; fo let it ftand to cool till you 
ule it, 

Then make your Puff-pafte thus: Take a pound 
of fine Flour, and wet it with cold Water, roll 
it out, and put into it by degrees a poundof frefh 
Butter; ufe it just as ’tis made. 


Another way to make CheefeCakes. 


AKE a gallon of new Milk, fet it as for a 

| Cheefe, and gently whey it; then break 
it ina Mortar, put to it the yolks of {fix Eggs, four 
of the whites, fweeten it to your Tafte,; put ina 
rated Nutmeg, fome Rofe-water and Sack, mix 
thefe together, and fet over the Fire a quart of 
Cream, and make it into a Hafty-Pudding, and 
. = DIX 
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anix that with it very well, and fill your Pattipans 
juit as they are going into the Oven. Your Oven 
muft be ready that you may not ftay for that; 
when they rife well up, they are enough. Make 
your Paftethus: 

_ Take about a pound of Flour, and ftrew into 
it three {poonfuls of Loaf-Sugar beaten and fifted, 
and rub into it a pound of Butter, one Egg, anda 
fpoonful of Rofe-water, thereft cold fair Water; 
make it into a Pafte, roll it very thin, and put it 
into your Pans, and fill them almoft full. 


Pafte for Pafties. 


R UB fix pounds of Butter into fourteen pounds 
. of Flour; put to it eight Eggs, whip the 
whites to Snow, and make it ina pretty Riff Pafte, 
with cold Water. 


To make Cheefe-Cakes without Rennet. 


an AKE a quart of thick Cream, and fetit over 
a clear Fire with fome quartered Nutme 
in it; Juitasit boilsup, put in twelve Eggs well 
beaten, and a quarter of a pound of frefh Butter ; 
{tir 1t alittle whileon the Fire, till it begins to 
curdle; then take it off, and gather the Curd as 
for Cheefe; put it in a clean Cloth, tye it toge- 
ther, and hang it up that the Whey may run from 
it; when ‘tis pretty dry, put it in aftone Mortar, 
vith a pound of Butter, a quarter of a pint of thick 
ream, fome Sack and Orange-flower-water, and 
valfa pound of fine Sugar; then, beat and grind 
all thefe very well together for an hour or more 
till ’tis very fine, then pafs it through a hair Sieve, 
and fill your Pattipans but half full. You may. 
put Currants in half the quantity, if you pleafe:.A 
little more than a quarter of an hour will 
a = them. 
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them. Take the Nutmeg out of the Cream when 
*tis boiled. 


To make Orange or Lemon Tarts. 


TA KE fix large Lemons, and rub them very 
well with Salt, and put them in Water for 
two days, witha handful of Salt in it; then change 
them into frefh Water without Salt every other 
day for a fortnight; then boil them for two or 
three hours till they are tender, then cut them 


into half quarters, and then cut them thus<<| 


as thin as you can; then take fix Pippins pared, 
cored and quartered, and a pint of fair Water, 
Jet them boil till the Pippins break: Put the Li- 
quor to your Orange or Lemon, and half the Pip- 
pin well broken, and a pound of Sugar, boil thefe 
together a quarter of an hour; then put it in a 
Gally-pot, and fqueeze an Orange in it, 1f it be 
Lemon, or a Lemon if ’tis Orange, two fpoon- 
fuls is enough for a Tart: Your Pattipans muft 
be fall and fhallow; put fine Puffpafte, and ve- 
ry thin; a little while will bake it. Juft as your 
Tarts are going into the Oven, with a Feather or 
Brufh do them over with melted Butter, and then 
fift double-refined Sugar on them, and this is a 
pretty Icing on them. 


To make P uff-pafte for Tarts, 


UB a quarter of a pound of Butter into a 
K pound of fine Flour; then whip the whites 
of two Eggs to Snow, and with cold Water, and 
one yolk make it into a Pafte: then roll it abroad, 
-and put in by degrees a pound of Butter, flower- 
ing it over the Butter every time, and roll it up, 
and roll it out again, and putin more Pnittcr: So 
do for fix or feven tunes till it has taken up all the 

“3 “pound 
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pound of Butter. This Pafte is good for Tarts, 
or any {mall things. 


Apple Paflies to fry. 


WY) ARE and quarter Apples, and boil them in 

Sugar and Water, and a Stick of Cinnamon, 
and when tender, put in alittle White-wine, the 
Juice of a Lemon, a piece of frefh Butter, and a 
little Ambergreafé cr Orange-flower-water ; ftir 
all together, and when ’tis cold, put it in Puf- 
pafte, and fry them. 


To feafon and bake a Venifon Pafty. 


B ONE your Haunch or Side of Venifon, and 
| take out all the Sinews and Skin; then pro- 
portion it for your Pafty, by taking away from 
one part, and adding to another, till tis of an 
equal thicknefs; then feafon it with Pepper and 
Salt, about an ounce of Pepper ; fave a little of 
it whole, and beat the reft, and mix with twice as 
much Salt, and rub it all over your Venifon, and 
let it lie till your Pafte is ready. Make your 
Pafte thus: A peck of fine Flour, fix pounds of 
Butter, a dozen of Eggs; rub your Butter in 
your Flour; beat your Fggs, and with them and 
cold Water make up your Pafte pretty fhiff,; then 
drive it forth for your Pafty; let it be the thick- 
nefs of a Man’s Thumb; put under it two or three 
Sheets of Cap-paper well floured: Then have two 
pounds of Beef-fuet, fhred exceeding fine; -pro- 
portion it on the bottom to the breadth of your 
Venifon, and leave a Verge round your Venifon 
three Fingers broad; wafh that Verge over with a 
bunch of Feathers or Brufh dipped it an Egg bea- 
ten, and then lay a Border of your Pafte on the 
place you wafhed, ahd lay your Venifon : the 
, et: 


The Compleat Houfewife. 109 
Suet; put a little of your Seafoning on the top, 
and a few corns of whole Pepper, and two pounds 
of very good frefh Butter; then turn over your 
other Sheet of Pafte, fo clofe your Pafty. Gar- 
nifh it-on the top as you think fit; vent it in the 
middle, and fet 1t in the Oven. It will afk five 
or fix hours baking: Then break all the Bones, 
wath them and add to them more Bones, or Knuc- 
kles; feafon them with Pepper and Salt, and put 
them with a quart of Water, and half a pound of 
Butter in a Pan or earthen Pot; cover it over with 
3 coast Pafte, and fet 1t in with your Pafty, and 
when your Pafty is drawn and difhed, fill it up 
with the Gravy that came from the Bones. 


To make a favoury Lamb Pye. 


\EASON your Lamb with Pepper, Salt, Cloves, 
S Mace and Nutmeg: fo put it into your Cof- 
fin with a few Lamb-ftones, and Sweet-breads f{ea- 
foned as your Lamb, alfo fome large Oyfters, and 
{avoury Forc’d-meat Balls, hard yolks of Eggs, 
and the tops of Afparagus two inches long, Fore 
boiled green; then put Butter all over the Pye, 
and lid it, and fet it in a quick Oven an hour 
and half; then make the Liquor with Oyfter Li- 
quor,-as much Gravy, a little Claret, with one 
Anchovy in it, a grated Nutmeg. Let thefe have 
a boil, thicken it with the yolks of two or three 
Eggs, and when the Pie is drawn pour it in hot. | 


To make. a {weet Lamb Pye. 


PU T your Lamb into {mall pieces, and feafon 
C it with a little Salt, Cloves, Maceand Nut: 
meg: your Pye being-made, put in your Lamb or 
Veal; ftrew on it fome {toned Raifins and Cur- 
rants and fome Sugar, then lay on it fome Fore’d, 
A OR : Y Oo meat 
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neat Balls made {weet, and in the Summer fome 
Artichoke bottoms boiled, and fctalded Grapes in 
the Winter. Boil Spanifh Potatoes cut in piecess 
candied Citron, candied Orange and Lemon-peel, 
and three or four large blades of Macé; put But- 
ter on the top; clofe up your Pye and bake it. 
Make the Caudle of White-wine, Juice of Lernon 
atid Sugar: thicken it with the yolks cf twoot 
three Eggs, and a bit of Butter; and when yout 
Pye is baked, pour in thte Caudle ag hot as 
you can, and fhake it well in the Pye, and ferve 
itup _* 


A {weet Chicken Pye. 


a AKE five or fix finall Chickens, pick, draw, 
and trufs them for baking; feafon them 
with Cloves, Mace, Nutmeg, Cinfiamon, and & 
tittle Salt; wrap up fome of the Seafoning in But« 
ter, and put it in their Bellies, and your Coffin 
being made, put them in; put over and between 
them, pieces of Marrow, Spavifh Potatoes, aid 
Chefnuts, both boiled, peeled, and cut, a handft 
of Barberries ftript, a Lerrion fliced, {ome But 
ter on the top; {0 clofe up the Pye and bake it, 
ml have in readinefs a Caudle made of Whites 
wine, Sugar, Nutmeg; beat it up with yolks of 
Fees and Butter, have a cate it does not cutdte: 
pour the Candle in, fhake it well together, ah 
ferve it up hot. a | y ORE 
Another Chicken Pye. 
S EASON yout Chicken with Pepper,- Sal, 
i) Cloves, Mace, Nutmeg, a littke ihred Pas- 
fley, and Thyme, mix’d with the other Seafoning ; 
Wrap up fome in Butter, and put m the Bellies 
-of the Chicketis, arid lay ther m your Pye; ftréw 
over 
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over then Lemon cut like Dice; a handful of 
{calded Grapes, Artichoke-bottoms in quarters: 
So: put Butter on it, and clofe it up; when ‘tis 
baked, put in a Lear of Gravy, with a little White- 
wine, a grated Nutmeg, thicken it up with But- 
ter, and twowr three Eggs, fhake it well together, 
ferve it up hot. | , 


To make an Olive Pie. 


mM“ K E your Pye ready ; then take the thin 
/ EB Collops of the but-end of a Leg of Veal, 
_ asmany as you think will fill your Pye; hack them 
with the back of a Knife, and feafon them with 
Pepper, Salt, Cloves, and Mace; wafh over your 
Collops with a bunchof Feathers dipped in Eggs, 
and have in readinefs a good handful of Sweet-. 
herbs fhred finall,; the Herbs muft be Thyme, 
Parfley, and Spinnage; and the yolks of eight hard. 
Fegs, minced, and a few ers parboiled and 
chopt ; fome Beef-fuet fhred very fine. Mix thefe. 
together, and ftrew thefe over your Collops, and 
fprinkle a little Orange-flower water on them, and 
roll the Collops up very clofe, and lay them in 
your Pye, ftrewing theSeafoning that 1s left over 
them, put Butter on the top, and clofe up your 
Pye; when ’tisdrawn, put in Gravy, and one An- 
chovy diffolved in it, and pour 1t m very hot: 
And you may put in Artichoke-bottoms and Chef- 
nuts, if you pleafe, or fliced Lemon, or Grapes 
{calded, or what elfe is infeafon; but if you will 
make it a right Savoury Pye leave them out... 


To make a Florendine of Veal. 


"T ARE the Kidney of a Loin of Veal fat 
and all, and mince it very fine; then chop 

a few Herbs, and put-to it, and add .a few Cut« 
2 — Fantss 
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fants; feafon it with Cloves, Mace, Nutmeg, and 
alittle Salt; and put in fome yolks of Eggs, and 
a handful cf grated Bread; 2’ Pippin or two chopt, 
fome candied Lemon-peel minced finall, fome 
Sack, Sugar, and Orange-flower water. Put a fheet 
of Puffpafte at the bottom of your Difh ;.-put 
this in, and cover it with another ; clofe it up, and 
when ’tis baked, {crape Sugar on it; ferve ithot. 


Another made Difb. 


"A KE half a pound of Almonds, blanch and 
; beat them very fine; put to them a little 
Rofe or Orange-flower water in the beating ; then 
take a quart of {weet thick Cream, and boilit with 
whole Cinnamon, and Mace, and quartered Dates ; 
{fweeten your Cream with Sugar to your tafte, and 
mix it with your Almonds, and ftir it well toge- 
ther, and ftrain it out through aSieve. Let your 
Cream cool, and thicken it with the yolks of fix 
Fees; then garnifh a deep Difh, and lay Pafte at 
the bottom, and then put in fliced Artichoke-bot- 
toms, being firft boiled, and upon that a Layer 
of Marrow, fliced Citron, and candied Orange ; 
fo do till your Difh is near full, then pour in 
your Cream, fo bake it without a Lid; when ’tis 
aked, {crape Sugar on it, and ferve it up hot. 
Half an hour wall bake it. 


To make an Artichoke Pye. 


OIL theBottoms of eight or ten Artichokes; 
B {crape and make them clean from the Core ; 
cut each of them into fix Parts; feafon them 
with Cinnamon, Nutmeg, Sugar, and a little Salt ; 
then lay your Artichokes inyour Pye. Take the 
Marrow of four or five Bones, dip your Marrow 
in yolks of Eggs and grated Bread, and feafon it 
; as 
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as you.did your Artichokes, and lay it cn thetcp 
and between your Artichokes; then lay on fliced 
Lemon, Barberries, and large Mace; put Butter 
on the top, and clofe up your Pye; then make 
your Lear of White-wine, Sack and Sugar; thick- 
en it with yolks of Eggs, and a bit of Butter; 
when your Pye is drawn, pour it in, fhake it 
together, and ferve it hot. 


To make a Skirret Pye. 
B OIL your biggeft Skirrets, and blanch them 


and feafon them with Cinnamon, Nutmeg, 
and a very little Gingerand Sugar. Your Pye be- 
ing ready, lay in your Skirrets; feafon alfo the 
Marrow of three or four Bones with Cinnamon, 
Sugar, a little Salt, and grated Bread. Lay the 
Marrow in your Pye, and the yolksof twelve hard 
Fees cut in halves, a handful of Chefnuts. boiled 
and blanched, and fome candied Orange-pecl in 
Slices, Lay Butteron the top, and lid your Pye. 
Let your Caudle be White-wine, Verjuice, fome 
Sack and Sugar; thicken it with the yolks of 
Fegs, and when thePyeis baked, pour it in, and 
ferve it hot. Scrape Sugar on it. 


To make a Turbot Pye. 


U T, and wath, and boil your Turbot, then 
GG feafon it with a little Pepper and Salt, 
Cloves, Mace, and Nutmeg, and Sweet-herbs fhred 
fine; then lay it in your Pye, or Pattipan, with 
the yolks of fix Eggs boiled hard; a whole Oni- 
on, which muft be taken out when’tisbaked. Put 
two Pounds of frefh Butter on the top; clofe it 
up; when ‘tis drawn, ferve it hot or cold: Tis 
good either way. 


I Te 
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To make a Chervil or Spinage Tart. 


HR ED a gallon of Spinage or Chervil very 
S {mall; put to it halfa pound of melted But- 
ter, the Meat of three Lemons picked from the 
Skins or Seeds; the Rind of two Lemons grated, 
a pound of Sugar; put this in a Difh or Pattipan 
with Puffpafte on the bottom and top, and fo 
bake it; when *tis baked, cut off the Lid, and put 
Cream or Cuftard over it as you do Codlin Tarts; 
Scrape Sugar over it. Serve it cold. This is good 
amoug ather Tarts in the Winter for Variety. 


To make Lemon Cheefecakes. 


A KE the Peel of two large Lemons, boil it 
TT very tender; then pound it well in a Mor- 
tar, witha quarter of a pound or more of Loaf- 
fugar, the yolks of fix Eggs, and half a pound of 
frefh Butter ; pound <nd mix all well together, 
and fill the Pattipans but half full; Orange Cheefe- 
cakes are done the fame way; only you muft boil 
the Peel in two or three Waters to take out the 


bitternefs. 
A Fifb Pye, 


AKE of Soles or thick Flounders, gut and 
wath them, and juft put then in fcalding 
Water to getoff theblack Skin; then cut them in 
Scollops or indentured, fo that they will join and 
lie in the Pye, asif they werewhole. Have your 
Pattipan in readinefs with Puff-pafte in the bot- 
tom and a Layer of Butter on it; then feafon 
your Fifh with a little Pepper and Salt, Cloves, 
Mace, and Nutmeg, and lay it in your Pattipan, 
joining the pieces together as if the Fifh had not 
been cut; then put in Forc’d-balls made with tee 
ices 
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flices of Lemon with the Rind on, whole Oyfters, 
whole yolks of hard Eggs, and pickled Barberries ; 
then lid your Pye and bake it; when’tis drawn 
make a Caudle of Oyfter Liquor and Whité-wine 
thicken’d up with yolks of Eggs and a bit of But- 
ter; ferve it hot. — 


To make Marrow Pafties. 
M AKE your little Pafties the length of a Fin- 


ger, and as broad as two Fingers; putin 
large piecesof Marrow, dipped in Eggs and feafon- 
ed with Sugar, Cloves, Mace, and Nutmeg; 
ftrew a few Currants on the Marrow. Bake or 
fry them. | 


To make Mince-pyes of Veal. 


ROM a Leg of Veal cut off four pounds of 
HE the flefhy part in thick pieces, and put them 
in fcalding Water, and let it juft boil; then cut 
_ the Meat in fima]l thin pieces and fkin it: It muft 
be four pounds after *tis {calded and {kinned; to 
this quantity put nine pounds of Beef-fuet well 
{kinned, and fhred them very well and fine with 
eight Pippins pared and cored, and four pounds 
of Raifins of the Sun ftoned; when ’tis fhred ve- 
ry fine, put it ina large Pan or ona Table tomix, 
and put to it one ounce of Nutmegs grated, half 
an ounce of Cloves, as much Mace, a large {poon- 
ful of Salt, above a pound of Sugar, the Peel of a 
Lemon fhred exceeding fine; when you have 
feafoned it to your Palate, put in feven pounds 
of Currants, and two pounds of Rarfins {toned and 
fhred. When you fill your Pies, put into every 
one fome fhred Lemon with its Juice, fome can- 
died Lemon-peel and Citron in flices, and juft as 
the Pies go into the Oven, put into every one a 

E22 {poonful 
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{poonful of Sack and a f{poonful of Claret, fo bake 
them. 


To make buttered Loaves to eat bot. 


Blairs eleven yolks of Eggs beat well, five 
{poonfuls of Cream, and a good {poonful of 
Ale-yeaft, ftir all thefe together with Flour till 
it comes to a lithe Pafte, not too ftiff; work it 
well, cover it with a Cloth. Lay it before the 
Fire to rifea quarter of an hour; when *tis well 
rifen make it ina Roll, and cut it 1n five pieces, 
and make them into Loaves, and flat them down 
a little or they witl rife too much; put them into 
an Oven as hot as for Manchet, and when they are 
taken out of the Oven, have at leaft a pound of 
Butter beaten with Rofe-water and Sugar to your 
Tafte. Cutall the Loaves open at the top, and pour 
the Butter in them, and ferve them hot to Table. 


To make Cheefecakes without Curd. 


EA T two Eggs very well; then put as much 
Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and half a pound of But- 
ter. Set it over the Fire, and when it boils putin 
your two Eggs and Flour, and ftirthem well, and 
{et them boil tillthey be pretty thick; then take it 
off the Fire, and feafon it withSugar, a little Salt, 
and Nutmeg; put in Currants, and bake them in 
Pattipans as you do others. 


To make a Cabbage-Lettice Pye. 


PT AKE fome of the largeft and hardeft Cab- 
bage-Lettice you can get; boil them in Salt 
aud Water till they are tender; then lay them in 
| a Co- 
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a Colander to drain dry; then have your Pafte 
laid in yourPattipan ready, and lay Butter on 
the bottom; then lay in your Lettice and fome 
Artichoke-bottoms, and fome large pieces of Mar- 
row, aid the yolks of eight hard Eggs, and fome 
{calded Sorrel; bake it, and when it ccmes out of 
the Oven, cut open the Lid, and pour in a Cau- 
dle made with White-wine and Sugar, and thick- 
ened with Eggs; fo ferve it hot. 


To make the light Wigs. - 


T AKE a pound and half of Flour, and half a 

pint of Milk made warm; mix thefe together 
and cover itup, and let it lie by the Fire half an 
hour; then take half a pound of Sugar, and half 
_a pound of Butter; then work thefe in the Pafte, 
and make it into Wigs, with as little Flour as 
potlible. Let the Oven be pretty quick, and they 
will rife very much. 


To make little Plum-cakes. 


T AKE two pounds of Flour dried inthe Oven, 
and half a pound of Sugar finely powdered, 
four yolks of Eggs, two whites, half a pound of 
Butter wafhed with Rofe-water, fix {poonfuls of 
Cream warmed, a pound andhalf of Currants un- 
wafhed, but picked and rubbed very clean ina 
Cloth; mix all together and make them up in 
Cakes, and bake them in an Oven almoft as hot 
as for Manchet. Letthem ftand half an hour till 
they be coloured on both fides; then take down 
the Oven-lid, and let them ftand a little to foak. 


I 3 Le 
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To make Puff-pafte. 


‘O a Peck of Flour, you muft have three 
quarters the weight in Buticr; dry your 
Flour well, and lay it on a Table; make a hole, 
and put init a dozen whitcs of Eggs well beaten, 
but firft break into it a third part of your But- 
ter; then with Water make up your Pafte; then 
roll it out, and by degrees put in the reft of your 
Rutter. 





To make a Hare Pye. 


KIN your Hare, wafh her, and dry her, and 
S bonc her; feafon the Flefh with Pepper, Salt, 
and Spice, and beat it fine in a ftone Mortar. Do 
a young Pig at the fame time, and in the fame 
manner; then make your Pye, and lay a Layer of 
Pig, anda Layer of Hare till ’tis full; put Butter 
at{the bettom and on the top. Bake it three hours; 
"tis good hot or cold. 


To ice Tarts. 


T AKE a little yolk of Egg, and melted But- 
ter, beat it very well together, and with a 
Feather wafh over your Tarts and fift Sugar on 
them juftas you put them in the Oven. 


To make an Olive Pye, 


AK Ea Fillet of Veal; cut it in large thin 
flices, and beat 1t witha Rolling-pin. Have 
ready fome Forc’d-meat, made with Veal and Su- 
ct, grated Bread, grated Lemon-peel, fome Nut- 
meg, the yolks cf two or threc hard Eggs; fpread 
the Fored-meat all over your Collops, —— 
them 
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them up, and place them in your Pye with yolks 
of hard Eggs, lumps of Marrow, aud fome Water. 
So lid it and bake it, and when ’tis baked, put 
in a Caudle of ftrong Gravy, White-wine, and 
Butter. 


To make very good Wigs. 


TA K E a quarter of a peck of the fineft Flour, 
: rub into it three quarters of a pound of frefh 
Butter, till’tis like grated Bread, fomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated; three Eggs, yolks 
and whites beaten very well, and put to them half 
a pint of thick Ale-yeaft, and three or four {poon- 
fuls of Sack, Make a hole in your Flour, and 
pour in your Yeaft and Eggs, and as much Milk 
juft warm, as will make it into alight Pafte. Let 
it ftaud before the fire torife half an hour; then 
make it into a dozenand half of Wigs, wafh them 
over with Fee juft as they go into the Oven; a 
quick Oven, and halfan hour will bake them. 


To make Almond Cheefe-cakes. 
"TAN E a good handful or more of Almonds, 


blanch them in warm Water, and throw 
them into cold; pound them fine, and in the 
pounding put a little Sack or Orange-flower Wa- 
ter to keep them from oiling; then put to your 
Almonds the yolks of two hard Eggs, and beat 
them together: Beat the Yolks of fix Eggs, the 
whites of three, and mix with your Almonds, 
and half a pound of Butter melted, and Sugar to 
your Tafte; mix all well together, and ufe it as 


other Cheefe-cake Stuff 
14 de 
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To make a Lumber Pye. 


ARBOIL the Umbles of a Deer, clear all the 
Fat from them, and put more than their 
weight in Beef-fuet, and fhred it together very 
fmall; then put to it half a pound of Sugar, and 
{cafon with Cloves, Mace, Nutmeg, Salt to your 
Tafte,; and putin a pint of Sack, and half'as much 
Claret, and two pounds of Currants, wafhed and 
picked; mix all well together, and bake it in 
Pull or cther Pafte. 


To make Lemon Cheefe-cakes. 


'T A K Etwo large Lemons, grate off the Peel of 
both, and {queeze out the Juice of one; 
add to it half a pound of fine Sugar, twelve yolks 
of Eggs, cight whites well beaten; then melt half 
a pound of Butter in four or five {poonfuls of Cream ; 
then ftir it all together, and fet it over the fire, 
ftirring it ti!lit begins to be pretty thick ; then 
take it off, and when ’tis cold, fill your Pattipans 
Tittle more than half full, put a fine Pafte very 
thin at the bottom of the Pattipans; half an hour 
witha quick Oven, will bake them. 


To make Cream Cheefe with old Che fire. 


: "TAKE a pound and half of old Chefhire Cheefe;, 
fhave it all very thin, then put it in a Mor- 
tar, and add to it a quarter of an ounce of Mace 
beaten fine and fifted, half a pound of frefh But- 
ter, anda glafs of Sack; mix and beat all thefe 
together till they are perfectly incorporated; then 
put it in a Pot, what thicknefs you pleafe, and 
cut it out in flices for Cream Cheefe, and ferve 
xt with the Defert. 


All 
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All Sorts of CAKES. 





To make a rich great Cake. 


AKE aPeck of Flour well dried, an 

i ounce of Cloves and Mace, half an ounce 
of Nutmegs, as much Cinnamon; beat 

the Spice well, and mix them with your Flour, 
and a pound and half of Sugar, and a little Salt, 
and thirteen pounds of Currants well wafhed, 
picked, and dried, and three pounds of Raifins 
ftoned and cut into finall pieces; mix all thefe 
well together, then make five pints of Cream al- 
moft {calding hot, and put into it four pounds 
of frefh Butter; then beat the yolks of twenty 
EBes three pints of good Ale-yeaft, a pint of 
Sack, a quarter of a pint of Orange-flower water, 
three grains of Mufk, and fix grains of Amber- 
greafe: Mix thefe together, and ftir them into 
your Cream and Butter; then mix all in the 
Cake, and fet it an hour before the fire to rife, 
before you put it into your Hoop; mix your 
Sweetmeats in it, two pounds of Citron, andone 
pound of candied Orange and Lemon-peel cut in 
{mall pieces: You muft bake it in a deep Hoop, 
butter the fides, and put two Papers at the bot- 
tom, and flour it and put in your Cake, it muft 
have a quick Oven, four hours will bake it: When 
"tis drawn, ice jt over the top and fides. Take 
two 
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two poundsof double-refin’dSugar, beat and fifted, 
and the whites of fix Eggs beaten to a Froth, 
with three or four fpoonfuls of Orange-flower 
water, and three grains of Mufk and Amber- 
greafe together; put all thefe in a Stone Mortar, 
and beat them with a wocden Peftle till *tis as 
white as Snow, and with a brufh or bunchof Fea- 
thers, {pread it all over the Cake, and put it in 
the Oven to dry ; but take care the Oven does 
not difcolour it; when ’tis cold paper it; it will 
keep good five or fix weeks. 


A good Seed Cake. 


AKE five pounds of fine Flour well dried, — 

and four pounds of fingle-refined Sugar 
beaten and fifted; mix the Sugar and Flour to- 
gether, and fift them through a Hair-fieve; then 
wafh four pounds of Butter in eight {poonfuls 
of Rofe or Orange-flower water; you muft 
work the Butter with your Hand, till ’tis like 
Cream; Leat twenty Eggs, half the whites, and 
put to them fix fpoonfuls of Sack; then put in 
your Flour a little at a time, keeping ftirring 
with your Hand all the time; you muit not be- 
gin mixing it till the Oven is almoft hot; you 
muft let it lie a little while before you put your 
‘Cake into the Hoop; when you are ready to put 
it into the Oven, put into it eight ounces of 
candied Orange-peel fliced, and as much Citron, 
and a pound and half of Carraway-comfits ; ‘mix 
all well together, and put it in the Hoop, which 
muft be prepared at bottom, and buttered, the 
Cven muft be quick; it will take two or three 
hours baking. You may ice it if you pleafe. 

2 


Another 
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Another Seed Cake. 


T AKE feven pounds of fine Flour well dried, 

and mix with it a poundofSugar beaten and 
fifted, and three Nutmegs grated, and rub three 
pounds of Butter into the Flour; then beat the 
yolks of eight Eggs, the whites of but four, and 
mix with them a little Rofe-water, and a quart of 
Cream blood warm, anda quart of Ale-yeaft, and 
a little Salt; ftrain all into your Flour,and puta 
pint of Sack in with it, and make up your Cake, 
and put it into a buttered Cloth, and lay it half 
an hour before the fire to rife; the mean while 
fit your Paper, and butter your Hoop; then take 
a pound and three quarters of Bifket-comfit, and 
a pound and half of Citron cut in finall pieces, 
and mix thefe in your Cake, and put it into your 
Hoop, run a Knife crofs down to the bottom; a 
quick Oven, and near three hours will bake it. 


A Plunt Cake. 


6 a F five pounds of fine Flour, and put ta 
it half a pound of Sugar; and of Nutmegs, 
Cloves, and Mace finely beaten, of each half an 
ounce, anda little Salt, mix thefe well together , 
then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of frefh Butter, 
let it ftand till ’tis melted, and when ’tis blood 
warm mix with it a quart of Ale-yeaft, and a 
pint of Sack, and twenty Eggs, ten whites well 
beaten; put fix poundsof Currants to your Flour, 
and make a hole in the middle, and pour in the 
Malk and other things, end make up your Cake, 
mixing it well with your Hands; cover it warm, 
and {et it before the fire to rife for half an hour; 
then put it in the Hoop; if the Oven be a two 

ours 
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hours will bake it; theOven mutt be quick; you 
may perfume it with Ambergreafe, or put Sweet- 


meats in it if you pleafe. Ice it when cold, and 
paper it up. 


An ordinary Cake to eat with Butter. 


"TARE two pounds of Flour, and rub into 
it half a pound of Butter; then put to it 
fome Spice, a little Salt, a quarter and half of 
Sugar, and half a pound of Raifins ftoned, and 
halfa pound of Currants; make thefe into a Cake, 
with haif a pint of Ale-yeaft, and four Eggs, and 
as much warm Milk as you fee convenient ; mix 
it well together, an hour and half will bake it. ‘This 
Cake is good to eat with Butter for Breakfafts. 


A French Cake to eat hot. 
: T AK E a dozen of Eggs, and a quart of Cream, 


and as much Flour as will make it into a 
thick Batter; put toit a pound of melted Butter, 
half a pint of Sack, one Nutmeg grated, mix it 
well, and let it ftand three or four hours; then 
bake it in a quick Oven, and when you takeit out, 
flit itin two, and pour a pound of Butter on it 
melted with Rofe-water; cover it with the other 
half, and ferve it up hot. | 


To make Portugal Cakes. 


"T AKE a poundand quarter of fine Flour well — 


dried, and break a pound of Butter into the 
Flour and rub it in, add a pound of Loaf-Sugar 
beaten and fifted, a Nutmeg grated, four perfumed 
Plumbs, or fome Ambergreafe, mix thefe well 
together, and beat feven Eggs, but four whites, 
with three fpoonfuls of Orange-flower water; = 
a 
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all thefe together, and beat them up an hour; 
butter your little Pans, and juft as they are going 
- into the Oven, fill them half full, and fearce fome 
fine Sugar over them; little more than a quarter 
ofan hour will bakethem. You may put a hand- 
full of Currants into fome of them; take them out 
of the Pans as foon as they are drawn, keep them 
dry, they will keep good three Months. 


To make Fumbals. 


fi AKE the whites of three Eggs, beat them 
well, and take off the Froth; then take a 
little Milk, and a little Flour, near a pound, as 
much Sugar fifted, and a few Carraway-feeds 
beaten very fine; work all thefe in a very fff 
Pafte, and make them into what Form you 
pleafe: Bake them on white Paper. 


To make March-pane. 


T AKE a pound of Fordan Almonds, blanch 
and beat them in a marble Mortar very 
fine; then put to them three quarters of a pound 
of double-refin’d Sugar, and beat with them a — 
few Drops of Orange-flower water; beat all to- 
gether till “tis a very good Pafte, then roll it 
‘Into what fhape you pleafe; duft a little fine 
Sugar under it as you rll it to keep it from 
fticking. .To ice it, fearce double-refined Sugar 
as fine as Flour, wet it with Rofe-water, and 
mix it well together, and with a Brufh or bunch 
of Feathers {pread it over your March-pane: 
. Bake them in an Oven that is not too hot; 
put Wafer-paper at the bottom, and white Pa- 
per under that, fo keep them for ufe. 


To 
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T make Almond Puffs. 


WFIU AKE half a pound of Fordan Almonds, 
T blanch and beat them very fine with three 
or four {poonfuls of Rofe-water; then take half 
an ounce of the fineft Gum-dragant fteeped in 
Rofe-water three or four days before you ufe 
jt, them put it to the Almonds, and beat it to- 
gether; then take three quarters of a pound of 
double-refin’d Sugar beaten and fifted, and a 
little fine Flour, and put to it; roll it in what 
fhape you pleafe; lay them on white Paper, 
and put them in an Oven gently hot, and 
when they are baked enough, take them off 
the Papers, and put them on a Sieve to dry 
in the Oven, when ’tis almoft cold. 


To make little hollow Bis kets. 


EAT fix Eggs very well with a fpoon- 

ful of Rofe-water, then put in a pound and 
two ounces of Loaf-Sugar beaten and fifted ; ftir 
it together till *tis well mixed in the Eggs; 
then put in as much Flour as will make it thick 
enough to lay out in Drops upon Sheets cf 
white Paper; ftir it well together till you are 
ready to drop it on your Paper; then beat a 
little very fine Sugar, and put intoa Lawn Sieve, 
and fift fome om them juft as they are going 
into the Oven; fo bake them, the Oven mnuft 
not be too hot, and as foon as they are baked, 
whilft they are hot, pull off the Papers from 
them, and put them in a Sieve, and fet them 
in the Oven to dry; keep them in Boxes with 
Papers between. 


Lo 
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To make Wigs. 


AKE two pounds of Flour, and a quarter 

of a pound of Butter, as much Surar, a 
Nutmeg grated, a little Cloves and Mace, and 
a quarter of an ounce of Carraways-feeds, Cream 
and Yeaft as much as will make it up into a 
pretty light Pafte, make them up, and fet them 
by the fire to rife till the Oven beready ; they 
will quickly be baked. 


To make Ginger-Bread. 


PT Ak E a pound and half of London Treacle, 

two Eggs beaten, half a pound of brown 
Sugar, one ounce of Ginger beaten and fifted; 
of Cloves, Mace and Nutmegs all together half 
an ounce beaten very fine, Coriander-feeds, and 
Carraway-feeds of each half an ounce, two pounds 
of Butter melted; mix all thefe together, with 
as much Flour as will knead it into a pretty ftiff 
Pafte; then roll it out,and cut it intowhat form 
you pleafe, bake it in a quick Oven on Tin- 
plates ; a little time will bake it. 


Another fort of Ginger-bread. 


"TAKE half a pound of Almonds, blanch 
and beat them till they have done fhining; 
beat’ them witha fpoonful or two of Orange- 
flower water, put in half an ounce of beaten 
Ginger, and a quarter of an ounce of Cinnamon 
powdered; work it to a Pafte with double-refined 
Sugar beaten and fifted; then roll it out, and lay 
it on Papers to dry in an Oven afcer Pyes are 

drawn. 
To 
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| To make Dutch Ginger-bread. 


T AKE four pounds of Flour, and mix with 
it two ounces and a half of beaten Ginger ; 
then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway-feeds, two 
ounces of Orange-peel dried and rubb‘d to Pow- 
der, a few Coriander-feeds bruifed, two Eggs: 
Then mixall up in a ftiff Pafte, with two pound . 
and a quarter of Treacle; beat it very well with 
a Rolling-pin, and make it up into thirty Cakes: 
Put in candied Citron ; prick them with a Fork: 
Butter Papers three double, one white, and two 
brown; wafh them over with the white of an 
Egg ; put them into an Oven not too hot, for 
three quarters of an hour. 


To make Buns, 


tAKE two pounds of fine Flour, a pint of Ale- 
yeaft ; put a little Sack in the Yeaft, and 
three Eggs beaten ; knead all thefe together with 
a little warm Milk, a little Nutmeg, and a little 
Salt; then lay it before the fire, till it rife very 
light; then knead in a pound of frefh Butter, and 
a pound of round Carraway-comfits; and bake 
them in a quick Oven on floured Papers, in what 
fhape you pleafe. 


To make French Bread. 


AKE half apeckoffineFlour; put toit fix 
yolks of Eggs, and four whites, a little 

Salt, a pint of good Ale-yeaft, and as much new 
Milk made a little warm, as will make it a thin 
light Pafte; ftir it about with your Hand, but by 
no means knead it; then have ready fix wooden 
quart 
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quart Difhes, and fill them with Dou gh; let them 
ttand a quarter of an hour to heave, and then turn 
them out into the Oven; and when they are ba- 
ked, rafp them. The Oven muft be quick, 


To make Wigs. 


WAKE three pounds and a half of Flour, and 
T three quarters of a pound cf Butter, and 
rub it into the Flour till none of it be feen, then 
take a pint or more of new Milk, and make it 
very warm, and half a pint of new Ale-yeaft; 
then make it into alight Pafte. Put in Carraway- 
feeds, and what Spice you pleafe ; then make it up, 
and lay it before the Fire to rife; then work in 
three quarters of a pound of Sugar, and then roll 
them into what Form you pleafe, pretty thin, and 
put them on Tin-plates, and hold them before the 
Oven to rife again. Before you {et them in, your 
Gven muft be pretty quick: 


To make Ginger-bread. 


"TAKE three pounds of fine Flour, and the 

Rind of a Lemon dried and beaten to Powe 
det, half a pound of Sugar, or more as you like 
it, and an ounce and a half of beaten Ginger: | 
Mix all thefe well together, and wet it pretty {tiff 
with nothing but Treacle; make it into long Rolls 
or Cakes, as you pleafe. You may put candiedQ- 
range~peel and Citron in it. Butter your Paper 
you bake it on; and let it be baked hard. 


To make Shrewsbury-Cakes, 


"TAKE to one Pound of Sugar, three pounds of 

the fineft Flour, a Nutme grated, fome 
beaten Cinnamon, the Sugar me Spice muft be- 
K difted 
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fifted into the Flour, and wet it with three Eggs, 
and as much melted Butter as will make it oP a 
cood thicknefs to roll into a Pafte; mould it well 
and roll it, and cut it into what fhape you yleafe. 
Perfume them, and prick them before they go 
into the Oven. 


To make Almond Cakes. 


AKE a pound of Almonds, blanch and beat 
them exceeding fine witha little Rofe or 
Orange-flower-water;, then beat three Eggs, but 
two Whites, and put to them a pound of Sugar 
Sifted, and then put in your Almonds, and beat 
all tegether very well; butter fheets of white Pa- 
per, and lay the Cakes in what form you pleafe, 
and bake them. 
You may perfume them, if you like it, bake 
them in a cool Oven. | 


To make Drop Bisket. 


AKE eight Eggs, and one pound of double- 
refined Sugar beaten fine, and twelve ounces 
of fine Flour weli dried. Beat your Eggs very 
well; then put in your Sugar and beat it, and 
then your Flour by degrees, and beat it all very 
well together for an hour without ceafing. Your 
Oven mutt be as hot as for half-penny Bread; then 
flour {ome Sheets of Tin, and drop your Bifket 
what bignefs you plcafe, and put them in the Oven 
as faft as you can; and when you fee them rife, 
watch them, and if they begin tocolour take them 
out againand put in more, and if the firft 1s not 
enough, put them in again; if they areright done, 
they will have a white Ice on them. You may put 
in Carraway-feeds if you pleafe,; when they’ are 
allbaked, put them allin the Oven again till they 
are very dry, and keep them in your Stove. 
@ 
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To make little Cracknels. 


AKE three pounds of Flour finely dried, and 

three ounces of Lemon and Orange-peel 
dried and beaten to a powder, and an ounce of 
Coriander-feeds beaten and fearced, and three 
pounds cf double-refined Sugar beaten fine and 
fearced; mix thefe together with fifteen Eggs, half 
of the whites taken out, a quarter ofa pint of Rofe- 
water, as much Orange-flower-water. Beat the 
Eggs and Water well together; then put in your 
Orange-peel and Coriander-feeds, and beat it ayain 
very well with two Spoons, one ineachhand,; then 
beat your Sugar in by little and little; then your 
Flour by alittle at atime, fo beat with both Spoons 
an hour longer; then ftrew Sugar on Papers, and 
drop them the bignefs of a Walnut, and fet then 
in the Oven; the Oven muft be hotter than when 
Pyes are drawn. Do not touch them with your 
Fingers before they are baked. Let the Oven be 
ready for them againft they are done; be careful 
the Cven does not colour them. 


To make the thin Dutch Bisket. 


AKE five pounds of Flour, and two ounces 
of Carraway-feeds, halt a pound of Sugar, 
and fomething more than a pint of Milk. Warm 
the Milk, at put into it three quarters cf a pound 
of Butter; then make a Hole in the middle of 
your Flour, and put in a full pint of good sle- 
yeait; then pour in the Butter and Milk, and 
-make thefe into a‘Pafte, and let it ftand a quarter 
cf an hour by the Fire torifé, then mould it, and 
roll it into Cakes pretty thin; prick them all over 
pretty much, or they will blifter, {0 bake them a 
quarter of an hour, | a 
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To make an ordinary Seed Cake. 


AKE fix pounds of fine Flour, rub into it a 

thimble-full of Carraway-feeds finely beaten 
and two Nutmegs grated, and Mace beaten; then 
heat a quart of Cream, hot enough to melt a 
pound of Butter in it, and when ’tis nomore than 
blood warm, mix your Cream and Butter witha 
pint of good Ale-yeaft, and then wet your Flour 
with it; make it pretty thin; juft before it goes 
into the Oven put in a pound of rough Carraways, 
and fome Citron fliced thin. Three quarters of 
an hour in a quick Oven will bake it. 


To make ordinary Wigs, 


AKE three pounds and an half of fine Flour, 
: and three quarters of a pound of Butter, rub 
it into the Flour till noneof it be feen; then take 
a pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Ale-yeaft, 
and with thefe make it into a light Pafte, and put 
in Carraway-feeds, or what Spice you pleafe; 
then fet it before the Fire to rife; then mix in it 
three quarters of a pound of Sugar; then roll them 
out pretty thin, and put them on Tin-plates and 
hold them before the Fire to rife again, or before 
the Oven. Let your Oven be pretty quick, and 
they will foon be baked. 


A good Seed Cake. 


AKE two pounds of the fineft Flour well 
dried, two pounds of frefh Butter rubbed 
wellin; ten Eggs, leave out five whites; three 
{poonfuls of Cream, four {poonfulsof good Yeaft; 
mix all well together and fet it to the Fire, not 
too 


The Compleat Houfewife. 133 


too near; when ’tis well rifen, put in a pound 
of Carraway-comfits. An hour and a quarter will 
bake it. 


To make the Marlborough Cake. 


TT AKE eight Eggs, yolks and whites, beatand 

ftrain them, and put to them a poundof Su- 
gar beaten and fifted, beat it three quarters of an 
hour together; then put in three quarters of a 
pound of Flour well dried, and two ounces of 
Carraway-feeds, Beat it all well together, and 
bake it in a quick Oven in broad Tin-Pans. 


Another fort of little Cakes, 


'T AKE a pound of Flour, and a pound of Buts 
ter. Rub the Butter into the Flour, two 
{poonfuls of Yeaft, and two Eggs. Make it up 
into a Pafte, flick white Paper, roll your Pafte 
out the thicknefs cf a Crown, cut them out with 
the top of a Tin Canifter, fift fine Sugar over 
them, and lay them on the flick’d Paper. Bake 
them after Tarts an hour. 


To make the white Cake. 


T AK E three quarts of the fineft Flour, a pound 
and half of Butter, a pint of thick Cream, 
half a pint of Ale-yeaft, half a quarter cf a pint 
of Rofe-water | Sack together, a quarter of 
an ounce of Mace, nine Eggs, abating four 
whites, beat them well; five ounces of double- 
refined Sugar, mix the Sugar and Spice, and a 
very little Salt with your dry Flour, and keep out 
half a pint of the Flour to ftrew over the Cake; 
when ’tis all mixed, melt the Butter in the Cream 
when ’tis a little cool, ftrain the Eggs into it, 
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Yeaft, &c, Make a Hole in the midft of the 
Flour, and pour all the wetting in, ftirring it 
round with your Hand all one way, cill well 
mixed, Strewon the Flour that was faved out, 
and fet it before the Fire to rife, covered over 
with a Cloth; let it ftand fo a quarter of an 
hour. You muft have in readinefs three pounds 
and half of Currants wafhed and picked, and 
well dried in a Cloth; mingle them in the Paite 
without kneading; put it in a Tin-Hoop; fet it 
in a quick Oven, or it will not rife; it muft ftand 
an hour and half in the Oven, 


To make another fort of Ginger-bread. 


AKE a pound and half of London Treacle, 

two Fees beaten, a pound of Butter mel- 
ted, half a pound of brown Sugar, cne ounce of 
beaten Ginger; and of Cloves, Mace, Coriander- 
feeds and Carraway-feeds, of each half an ounce; 
mix all thefe together with as much Flour as will 
knead it into a Pafte; roll it out, and cut it 
into what Form you pleafe. Bake it in a quick 
Oven on Tin-Plates, a little tre will bake 
it, 


To make Biskets. 


TL O a quart of Flour, take a quarter of a 
: pound of Butter, and a quarter of a 
pound of Sugar, one Egg, and what Carraway- 
feeds you pleafe, wet the Milk as ftiff as you 
can; then roll them out very thin; cut them 
with a finall Glafs, Bake them on Tin-Plates, 
your Oven muft be flack. Prick them very well 
i a8 YOU fet them in, and keep them dry when 
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To make brown French Loaves. 


AK Ea peck of coarfe Flour, and as much of 

the Rafpings of Bread, beaten and fifted ag 

will make it look brown; then wet it witha pint 

of good Yeaft, and as much Milk and Water 

warm as will wet it pretty ftitt,; mixit well, and 

fet it before the Fire to rife; make it into fix 

Loaves; make it up as light as youcan, and bake 
it well in a quick Oven. 


To make the bard Bisket. 
@ Bes E half a peck of fine Flour, one ounce of 


Carraway-feeds, the whites of two Eggs, a 
quarter of a pintof Ale-yeaft, and as much warm 
Water as will make it intoa ftiff Pafte; then make 
it in long rolls. Bake itan hour; thenext day pare 
it round; then flice it in Slices about half an inch 
thick; dry it in the Oven; then draw it and turn 
it, anddry the other fide; they will keep the whole 
Year. 


To make Whetftone Cakes. 


PT AKE half a pound cf fine Flour, and half a 

pound of Loaf-fugar fearced, a fpconful of 
Carraway-feeds dried, the yclk of one Egg, the 
whites of three, a little Rofe-water, with Amber- 
greafe diflolved in it; mix it together, and roll it 
out as thin asa Wafer; cut them with a Glafs; lay 
them on flour’d Paper, and bake them in a flow 
Oven. | 


To make a good Plum-Cake. 


PT AXE four pounds of Flour, put to it half a 
pound of Loaf-fugar beaten and fifted, cf 
Mace and Nutmegs half an ounce beaten fine, a 
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little Salt. Beat the yolks of thirty Eggs, the 
whites of fifteen, a pint and half of Ale-yeaft, 
three quarters of a pint of Sack, with two grains 
of Ambergreafe, and two of Mufk fteeped in it 
five or fix hours; then take a large pint of thick 
Cream, fet iton the Fire, and put in two pounds 
of Butter to melt, but not boil; then put your 
Flour in a Bowl, make a Hole in the midft, and 
pour in your Yeaft, Sack, Cream and Eggs. Mix 
it well with your Hands, make it up, not too ftiff, 
fet it to the Fire a quarter of an hour to rife, then 
put in feven pounds of Currants picked and wafhed 
in warm Water, then dried in a coarfe Cloth, and 
kept warm till you put them into your Cake, 
which mix in as faft as you can, and put candied 
Lemon, Orange and Citron in it; put it in your 
Hoop, which muft be ready buttered and fixed, 
fet it in a quick Oven; bake it two hours or more, 
when ’tis near cold, ice it. 


Another Plum-Cake. 


Py*AKE four pounds of Flour, four pounds of 

Currants, and twelve Eggs, half the whites 
taken out, near a pint of Yeaft, a pound and half 
cf Butter, a good half pint of Cream; three quar- 
ters of a pound of Loaf-{ugar, beaten Mace, Nut- 
megs and Cinnamon, half an ounce beaten fine; 
mingle the Spices and Sugar with the Flour; beat 
the Eggs well, and put to them a quarter ofa pint 
of Rofe-water, that had a little Mufk and Amber- 
greafe diffolved init; put the Butter and Cream 
into a Jug, and put it in a Pot of boiling Water | 
to melt; when you have mixed the Cake, ftrew a 
little Ficur over it. Cover it with a very. hot Nap- 
kin, and fet it before the Fire to rife; butter and 
flour your Hoop, and juft as your Oven is ready, 
put your Currants into boiling Water to plume. 


vty 


- Dry themin a hot Cloth, and mix them in your 
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Cake. You may put in half a pound of candied 
Orange, and Lemon, and Citron; let not your 
Oven be too hot, two hours will bake it, three if 
*tis double the quantity. Mix it with a broad 
Pudding-f{tick, not with your Hands; when your 
Cake is juft drawn, pour all over it a gill of Bran- 
dy orSack;, then ice it. 


Another Plum-Cake with Alnionds. 


T AKE four pounds of fine Flour dried well, 
five poundsof Currants well picked and rub- 
bed, but not wafhed ; five pounds of Butter wafh- 


- ed and beaten in a Nahe water and Sack ; 


two pounds of Almonds beaten very fine, four 
pounds of Eggs weighed, half the whites taken 
out; three pounds of double-refin’d Sugar, three 
Nutmegs grated, a little Ginger, a quarter of an 
ounce of Mace, as much Cloves finely beaten, a 
quarter of a pint of the beft Brandy: The Butter 
muft be beaten to Cream ; then put in your Flour, 
and all the reft of your things, beating it till you 
put it inthe Oven; four hours will bake it, the 
Oven muft bevery quick; put in Orange, Lemon- 
peel candied, and Citron as you like. 


A rich Seed Cake, cal?'d The Nun’s Cake. 


T A KE four pounds of your fineft Flour, and 
three pounds of double-refin’d Sugar beaten 

and fifted ; mix them together, and dry them by 
the fire till you prepare your other Materials. 
Take four pounds of Butter, beat it in your 
Hands till ’tis oy foft like Cream; then beat 
thirty-five Eggs, leave out fixteen whites, and 
{train out the Treddles of the reft, and beat them 
and the Butter together, till all appears like Butter, 
| put 
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put in four or five {poonfuls of Rofe or Orange- 
flower water, and beat it again; then take your 
Flour and Sugar with fix ounces of Carraway-feeds 
and ftrew it in by degrees, beating it up all the 
time for two hours together, you may put in as 
much Tindure of Cinnamon or Ambergreafe as 
you pleafe, butter your Hoop, and let it ftand 
three hours in a moderate Oven. 


To ice a great Cake, 


AKE two pounds of the fineft double-refin’d 
Sugar, beat and fift it very fine, and like- 
wife beat and fift alittle Starch and mix with it; 
then beat fix whites of Eggs to a Froth, and put 
to it fue Gum-water, the Gum muft be fteeped 
in Orange-flower water; then mix and beat all 
thefe together two hours, and put it on your 
Cake, when’tis baked, fet it 12 the Oven a quar- 
ter of an hour. 


Another Seed Cake. 
ch AKE a pound of Flour, dry it by the fire, 


add to it a pound of +...efugar beaten and 
Sifted ; then take a pound and a quart:rcfEutter 
and work itin your Hand cill tis like Cream; beat 
the Yolks of ten Eggs, the whitco cf fix; mix 
all chefe together with an cunce and half of Car- 
raway-{feeds, and a quarter of a pint of Brandy; 
it muft not ftand to rife, 


CREAMS 
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CREAMS and JELLIES. 





Lemon Crean. 


out the Juice, and the whites cf fix Eggs 

well beaten, ten ounces of double-retin’d 
Sugar beaten very fine, and twenty fpoonfuls 
of Spring-water; mix all together and ftrain it 
through a Jelly-bag ; fet it over a gentle fire, {Cum 
it very well, when ’tis as hot as you can bear 
your finger in it, take it off, and pour it into 
Glaffes; put fhreds of Lemon-peel into fome of 
the Glaffes, 


Tons five large Lemons, and f{queeze 


Another Lemon Cream. 


5 i AKE the Juice of four large Lemons, and 
half a pint of Water, and a pound of dou- 
ble-refin’d Sugar beaten fine, and the whites of 
feven Eggs, andthe yolk of one beaten very well ; 
mix all together, and ftrain it, and fet it ona 
gentle fire, ftirring it all the while, and {cum it 
clean; put into it the Peel of one Lemon, when 
tis very hot, but not boil; take out the Lemon- 
peel, and pour it inte China Difhes. 


To 
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To make Orange Cream, 


“T ARE a pint of the Juice of Sevil Oranges, and 
-* put to it the yolks of fix Eggs, the whites 
of four; beat the Eggs very well, and ftrain them 
and the Juice together; a toit a pound of double- 
refin’d Sugar beaten and fifted; fet all thefe toge- 
ther ona foft fire, and put the Peel of half an 
Orange into it, keep it ftirring all the while, and 
when ’tis almoft ready to boil, take out theOrange- 
Ped and pour out the Cream into Glaffes or China 
Difhes. 


To make Goofeberry Cream. 


"LAKE two quarts of Goofcberries, put to thent 

as much Waiter as will cover them; let them 
boil all to mafh, then run them through a Sieve 
with a Spoon; to a quart cf the Pulp, you muft 
have fixEggs well beatcn,and when the Pulp is hot, 
put in anouncecf frefh Butter, {weetcn it to your 
Tafte, and put in your Eggs, and ftir them over 
a gentle fire till they grow thick; wien fet it by, 
and when ’tis almoft cold, put into it two fpoon- 
fuls of Juice of Spmnage, anda {poonful cf Crange- 
flower water or Sack, ftir it well together, and 
put it in your Bafons, when ’tis cold ferve it to 
the Table. 

Some love the Goofeberries only mafhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of 
Spinnage. 


To make Barley Cream, 


AKE a finall quantity of Pearl-Barley,and boil 
it in Milk and Water till ’tis tender, then 


firain the Liqucr from it, and put your Barley in- 
to 


= 


~ flower water; then boil it; then 
_of twenty Eggs with a little cold Cream, take out 
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to a quart of Cream, and let it boila little; then 
take the whites of five Eggs, and the yolk of one, 
beaten with a fpoonful of fine Flour, and two 
{poonfuls of Orange-flower water; then take the 
Cream off the fire and mix the Eggs in by de- 
grees, and fet it over the fire again to thicken, 
{weeten it to your Tafte,; pcur it into Bafons, 
and when ’tis cold ferve it up. 


To make Steeple Cream. 


AKE five ounces of Hart’s-horn, and two 
ounces of Ivory, and put them into a Stone- 
bot tle and fill it up with fair Water to the Neck, 
and put in a fimall quantity of Gum Arabick, and 
Gum Dragant; then tye up the Bottle very clofe, 
and fet it into a Pot of Water with Hay at the 
bottom, let it boil fix hours; then take it out and 
let it ftand an hour before you open it, left it fly m 
our Face; then ftrain it in, and it will bea ftrong 
jelly then take a pound of blanched Almonds, 
and beat them very fine, and mix it with a pint of 
thick Cream, and let it ftand alittle; then ftrain it 
out, and mix it witha poundofJeliy; fet it over 
the fire till “tis fcalding hot, fweeten it to your 
Tafte with double-refin’d Sugar; then take it off 
and put in a little Amber, and peur it into finall 
high Gallipots like a Sugar-loaf at top, when ‘tis 
cold turn them out, and lay whipt Cream about 
them in Heaps. 


To make Blanch’d Creanz. 


is ee a quart of the thickeft fweet Cream you 
can get,feafon it with fine vie andOrange- 
eat the whites 


the Treddles, and when the Cream is on the a 
an 


a 
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and boils, pour in your Eggs, f{tirringit very well 
till it comes to a thick Curd; thentake it up and 
pafs it through a hair Sieve; then beat it very well 
with a Spoon till ’tis cold, and put it in Difhes 
for ufe. | 


To make Quince Creams, 


AKE Quinces, fcald them till they are foft ; 

pare them, and mafh the clear part of them, 
and pulp it througha Sieve; take anequal weight 
of Quince, and double refin’d Sugar beaten and 
fifted, and the whites of Eggs, and beat it till it 
is as white as Snow, then put it in Difhes. 


To wake Almond Creant. 


oe a quart of Cream, boilit with Nutmeg, 
Mace, anda bit of Lemon-peel, and fweet- 
en it to your Tafte; then blanch fome Almonds, 
and beat them very fine; then take nine whites 
of Eggs well beaten, and ftrain them to your 
Almonds, and rub them very well through a thin 
Strainer; fo thicken your Cream, juft give it one 
boil, and pour it into China Difhes, and when 
*tis'cold, ferve it up. 


To make Ratafia Cream. 


AKE fix large Laurel-leaves, and boil them 
Ty in a quart of thick Cream; when ’tis boiled 
throw away the Leaves, and beat the yulks of five 
Eggs with a little cold Cream, and sugar to your 
‘Tafte; then thicken your Cream w'th your Eggs 
and fet it over the fire again, but Ict it not boil; 
keep it ftirring all the while, and pour it into Chi-. 


na Difhes, when ‘tis cold ’tis fit for ufe, ” 
a 


p 
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To make Sack Cream. 


PT ARE the yolks of two Eggs, and three {poon- 
fuls of fine Sugar, and a quarter of a pint of 
Sack; mix thern together, and ftir them intoa 
pint of Cream; then fet them over the fire till ’tis 


f{calding hot, but let it not boil. You may toaft 


fome thin flices of white Bread and dip them in 
Sack or Orange-flower water, and pour your 
Cream over them. 


To make Rice Cream. 


AKE three {poonfuls of the Flour of Rice, as 
much Sugar, the yolks of two Fggs, two 
fpoonfuls of Sack, or Rofe, or Orange-flower 
water; mix all thefe together, and put them to 
a pint ofCream, ftirit over the fire till ‘tis thick, 
then pour it into China Dilhes, 


To make Hart’s-horn Felly. 


TT AKE a large Gallipot and fill it full of Hart’s- 

Horn, and then fill it full with Spring-wa- 
ter, and tye adouble Paper over the Gallipot, and 
fet it in the Baker’s Oven with houfhold-bread, in 
the Morning take it out, and run it through a Jel- 
ly-bag, and feafon it with Juice of Lemons, and 
doublerean Sugar, and the whites of eight 
Eggs well beaten; let it have a boil, and run it 
through the Jelly-bag again into your Jelly-glaffes, 
put a bit of Lemon-peel in the Bag. 


To make Calf?s-foot Felly. 
‘T O four Calf’s-feet take a gallon of fair Water, 


cut them in pieces, and put them in a Pipkin 
clofe covered, and boil them foftly till almoft = 
e 
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be confumed ; then run it through a Sieve, and 
let it ftand till’tis cold; then with a Knife take off 
the Fat, and top and bottom, and the fine part of 
the Jelly melt m a Preferving-pan or Skillet, and 
put in a pint of Rhenifh-wine, the Juice of four 
or five Lemons, double-refin’d Sugar to your 
Tafte, the whites of eight Eggs beaten to a froth, 
ftir and boil all thefe together near half an hour; 
then ftrain it through a Sieve into a Jelly-bag; put 
into your Jelly-bag a {prig of Rofemary, anda 
piece of Lemon-peel; pafs it through the Bag till 
*tis as clear as Water. You may cut fome Lemon- 
pecl like Threads, and put in half the Glaffes,. 


To make whipt Cream. 


AKE a quart of thick Cream, and the whités 
cf eight Eggs beaten with half a pint of 
Sack; mix it together, and fweeten it to your Tafte 
with double-refin’d Sugar: You may perfume it if 
you pleafe with fome Mufk or Ambergreafe tyed 
in a Rag, and fteeped a little inthe Cream; whip 
it up with a Whifk, and a bit of Lemon-peel tyed 
in the middle of the Whifk, take the Froth with 
a Spoon, and lay it in your Glafles or Eafons. 


To make whipt Syllibubs. 


ET AKE a quart of Cream, not too thick, and a 
pint of Sack, and the Juice of two Lemons; 
{weeten it to your Palate, and put it into a broad 
earthen Pan, and witha Whifk whip it, and asthe 
Froth rifes, take it off with a Spoon, and lay it in 
vour Syllibub-glaffes; but firft you muft fweeten 
fomeClaret orSack, or W hite-wine, and {train it,and 
put feven or eight {poonfuls of the Wine into your 
Glaffes,and then gently lay in your Froth. Set*em 
‘by. Do not make them long before you ufe them. 


To 
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“1 AKE a quart of Cream, and fet it over the 
Fire till itis ready to boil; then beat nine 
Eggs, yolks and whites very well, when you are 
beating them, put to them as much Salt as will lie 
on a {mall Knife’s point; put them to the Cream, 
and fome Nutmeg quartered, and tyed up in a 
Rag; fo let them boil till the Whey is clear; then 
take it off the Fire, and put it in a Pan, and ga- 
ther it as you do a Cheefe; then put it in aCloth, 
and drain it between two; then put it in a ftone 
Mortar, and grind it, and feafon it with a little 
Sack and Orange-flower-water and Sugar, and then 
put it ina little earthen Colander, and let it ftand 
two hours to drain out the Whey; then put it in 
the middle of a China Difh, and pour thick Cream 
about it; fo ferve it to the Table. 


- To make Almond Butter. 


AKE a pound of the beft Fordan Almonds, 
l blanched in cold Water, and as you blanch 
them, throw them into fair Water; then beat them 
in a Marble Mortar very fine, with fome Rofeé or 
Orange-flower-water, to keep them from oiling, 
) then take a pound of Butter out of the Churn before 
tis falted, but it muft be very well wafh’d; and mix 
it with your Almonds, with near a pound of double- 
refined Sugar beaten and fifted,; when’tis very well 
mixed, fetit by tocool; when you are going to ufe 
it, putit into aColander, and pafs it through with 
the back of a Spooninto the Difh you ferve it in. 
Hold your Hand high, and let it be heaped up. 


To make Riben Felly, 


TL AK Eout the great Bones of four Calf’s-feet, 
and put the Feet into a Pot with ten quarts 
of Water, three ouncesof nen three ounces 
| | of 
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of Hfing-glafs, a Nutmeg quartered, four blades of 
Mace; then boil this till 1t comes to two quarts, 
and {train it through a fine Flannel Bag; let it ftand 
twenty-four hours; then fcrape off all the Fat from 
the top very clean; then heat it, and put to it the 
whites of fix Eggs beaten to a froth; boil it a little, 
and ftrain it again through a Flannel Bag; then 
run the Jelly into little high Glafles; run every 
Colour as thick as your Finger; one Colour muft 
be thorough cold before you put another on, and 
that you run on muft not be blood warm for fear 
it mixes together; you muft colour red with Co- 
chineal, green with Spinage, yellow with Saffron, 
blue with Syrup of Violets, white with thick 
Cream, and fometimes the Jelly by itfelf. 


To make Cream of any preferved Fruit. 


'T AKE half a pound of the Pulp of any pre- 
ferved Fruit; put it in a large Pan; put to 
it the whites of two or three Eggs; beat them to- 
gether exceeding well for an hour; then witha 
Spoon take it oft; and lay it heaped up high on 
the Difh or Salver with other Creams, or put it in 
the middle bafon ; Rafp-berries will not do this way. 


To make a Snow Poffet. 


WVAKE a quart of new Milk, and boil it with 
a ftick of Cinnamonand quartered Nutmeg; 
when the Milk is boiled, take out the Spice, and 
beat the yolks of fixteen Eggs very well, and by 
degrees mix them in the Milk till it isthick; then 
beat the whites of the fixteen Eggs with a little 
Sack and Sugar into a Snow; then take the Bafon 
you defign to ferveit up in, and put in it a pint-of 
Sack; fweeten it to your Tafte; fet it over the 
Fire, and let one take the Milk, and another the 
whites of Eggs, and fo pour them together into 
the Sack in the Bafon: keep it. ftirring all the 
2 3 while 
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while ’tis over the Fire ; when ’tis thorough warm, 
take it off, cover it up, and let it ftand a little 
before you ufe it. 


To make a Felly Poffet. 


TA K Etwenty Eggs, leave out half the whites, 

and beat them very well; put them into the 
Bafon you ferve it in with, with near a pint of 
Sack, and a little ftrong Ale; {weeten it to your 
Tafte, and fet it over a Charcoal Fire, keep it ftir- 
ring all the while; then have in readinefs a quart 
of Milk or Cream boiled with alittle Nutmeg and 
Cinnamon, and when your Sack and Fggs is hot 
enough to fcald your Lips, put the Milk to it 
boiling hot; then take it off the Fire and cover 
it up half an hour; ftrew Sugar on the Brim of 
the Difh, and ferve it to the ‘Table. 


To make Flummery Candle. 


yak E a pint of fine Oatmeal, and put toittwo 
quarts of fair Water; Jet it ftand all night, 
in the morning ftir it, and ftrain it into a Skillet, 
with three or four blades of Mace, and a Nutmeg 
quartered; fet it on the Fire, and keep it ftirring, 
and let it boil a quarter of an hour; if it is too 
thick, put in more Water, and let it boil longer, 
then add a pint of Rhenifh or White-wine; three 
fpoonfuls of Orange-flower-water, the Juiceof two 
Lemons and one Orange, a bit of Butter, andas 
much fine Sugar as will {weeten it: Let all thefe 
have a walm, and thicken it with the yolks of 
two or three Eggs. Drink it hot for a breakfaft. 


To make Tea Caudle. 


Wy AK Ea quart of {trong green Tea, and pour 

| it out into a Skillet, and fet it over the 
Fires then beat the yolks of four Eggs, and mix 
with them 4 pint of White-wine, a grated Nutmeg, 
Se ; as L 2 Sugar 
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Sugar to your Tafte, and put all together; ftir it 
over the Fire till “tis very hot, then drink it in 
China Difhes as Caudle. 


A fine Caudle. 


AK Ea pint of Milk, turn it withSack; then 
{train it, and when ’tis cold, put it ina Skil- 

let with Mace, Nutmeg, and fome white Bread 
fliced; let all thefe boil, and then beat the yolks 
of four or five Eggs, the whites of two, and thick- 
en your Caudle, itirring it all one way for fear it 
curdle; let it warm together, then take it off and 
{weeten it to your Tafte. | 


To make Harts-born or Calf?s-foot Felly 


without Lemons. 
YAK E a pair of Calf’s-feet, boil them with fix 


quarts of fair Water to mafh; it will make 
three quarts of Jelly; then ftrain it off, and let it 
ftand till ’tis cold, take off the top, and fave the 
middle, and melt it again and {cum it; then take 
fix whites of Eggs beaten to a froth, half a pint of 
Rhenifh-wine, and one Lemon juiced, and half a 
pound of fine powdered Sugar, ftir all together, 
and let it boil, then take it off} and put to it as 
much Spirit of Vitriol as will fharpen it to your 
Palate, about one penny-worth will do, let itnot 
boil after the Vitriolis in; let your Jelly-bag be 
made of thick Flannel, then run it through till 
*tis very Clear; you may put the whites of the 
Eggs that {wim at the top into the Bag firft, and 
that will thicken the Bag. 


To make Oatmeal Candle. 


T AK E twoquartsof Ale, and one of {tale Beer, 
and two quarts of Water; mix themall toge- 
ther, and add to it two handfuls of Pot-Oatmeal, 
twelve 


a ov: ‘ 
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twelve Cloves, five or fix bladesof Mace, and a 
Nutmeg quartered or bruifed ; fet it over the Fire, 
and Ict it boil half an hour, ftirring it all the 
while; then ftrain it out through a Sieve, and 
put in near a pound of fine Sugar, and a bit of 
Lemon-peel; pour it into a Pan and cover it clofe 
that it may not {cum; warm it as you ufe it. 


To make Salop. 


T AKE aquartof Water, and let it boil a quarter 

of anhour; then put in a quarter of anounce 
of Salop finely powdered, and let it boi? half an 
hour longer, ftirring itall the while; then feafon it 
with White-wine and Juice of Lemons, and {weet- 
enit to your Tafte; drink it in China Cups as 
Chocolate; ’tis a great Sweetner of the Blood. 

Boil Sagoe till ‘tis tender and Jellies, a {poon- 
ful and half to a quart of Water; then feafon it 
as you do your Salop, and drink it in Chocolate- 
Dithes ; or if you pleafe, leave out the Wine and 
Lemon, and put in a pint of thick Cream and a 
ftick of Cinnamon, and thicken it up with twoor 
three Eggs. 


To make Lemon Syllibubs. 


T AKE a quart of Cream, half a pound of Su- 

gar, a pint of White-wine, the Juice of two 
or three Lemons, the Peel of one grated; mix all 
thele, and put them in an earthen Pot, and milk 
it up as faft as you can till it is thick; then pour 
it into your Glaffes, and let them ftand five or fix 
hours: You may make them over night. 


To make white Leach. 


T AKE half a pound of Almonds, blanch and 
beat them with Rofe-water, and alittle Milk; 
then ftrain it out, and put to it a piece of Hin- 
glafs, and let it boil ona loa of Coals half 

“3 an 
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an hour; then {train it intoa Bafon and fwecten 
it, ae! puta grain cf Mulk in it, and let it boil 
a little longer, and put to it two or three Drops 
of Oil of Mace or Cinnamon, and keep it till “tis 
cold; cai it with Wine or Cream. 


To make White-wine Creant. 


AKE aquartof Cream, fetitonthe Fire, and 

{tir 1: till °tis blood warm; then boil a pint of 

Whitc-wice with Sugar till it isSyrup: So mingle 

the Wine and Cream together; put it in a China 
Bafon, and when ‘tis cold ferve it up. 


To make Straw-berry or Rafp-berry Fool. 


T AKE apint of Rafp-berries, {queeze and 
ftrain the Juice with Orange-flower-water : 
Put to the Juice five ounces of fineSugar; then fet 
a pint of Cream over the Fire, and let it boil up; 
then put in the Juice, give it one ftir round, and 
then put it in your Bafon; ftir it a little in the 
Bafon, and when ’tis cold ufe it. 


To make Sack Crean. 


T AKE a quart of thick Cream, and fet it over 

the Fire, and when it boils take it off; puta 
piece of Lemon-peel in it, and{weeten it very well; 
then take the China Bafon you ferveit in, and put 
into the Bafon the Juice of half'a Lemon, and nine 
{poonfuls of Sack; then ftir in the Cream into the 
Bafon by a {pocrful at a time, till all the Cream 
is in, when ’tis little more than blood warm fet it 
by till next day; ferve it with Wafers round it. 


To wicke Ratafia Bisket. 
Tv AME four ounces of bitter Almonds, blanch 


al beat them as fine as you can; in beating 

them, put 13 tne whites of four Eggs, one at a 
time; then mix it up with fifted Sugar to a light 
Patte; 
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Pafte; roll them, and lay them on Wafer Paper, 
and on Tin-Pfates; make the Pafte fo hght that 
you may take it up with aSpoon. Bake them 
in a quick Oven. 


To make Piffachia Cream. 
Pp’ LE your Piftachias, and beat them very 


fine, and boil them in Cream; if °tis not 
green enough, add a little Juice of Spinage,; 
thicken it with Eggs, and {weeten to your Tafte. 
pour it in Bafons, and fet it by till ’tis cold. 


To make Harts-horn Flummery. 


AK E three ounces of Harts-horn, and put it 
TE to boil with two quarts of Spring-water; let 
it {immer over the Fire fix or feven hours till half 
the Water is confumed, or elfe put it in a Jug, 
and fet it in the Oven with Houfhold-bread; then 
{train it through a Sieve, and beat half a pound of 
Almonds very fine, with fome Orange-flower-wa- 
ter inthe beating; and when they arebeat, mix a 
little of your Jelly with it, and fome fine Sugar’ 
ftrain it out, and mix it with your other Jelly; ftir 
it together till ‘tis little more than blood warm; 
then pour it into half-pint Bafons, fill them but 
half full; when you ufe them, turn them out of 
the Difh as you do Flummery ; if it does not come 
out clean, holdthe Bafon a minute or two in warm 
Water, eat it with Wine and Sugar. 

Put fix ounces of Harts-horn in a glazed Jug, 
with a long Neck, and put to it three pints of foft 
Water; cover the top of the Jug clofe, and put 
a Weight on it to keep it fleady,; fet it in a Pot 
or Kettle of Water twenty-four hours; let it not 
boil, but be {calding hot; then ftrain it out and 


aake your Jelly. 
_ L 4 a 
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A Sack Poffet without Eggs. 


AKE a quart of Cream or new Milk, and 
l grate three Naples-bifkets in it, and let 
them boil in the Cream; grate fome Nutmeg in 
jt, and {weeten it to your Tafte; let it ftand a lit- 
tle to cool, aud then put half a pint of Sack a hit- 
tle warm in your Bafon, and pour your Cream 
toit, holding it up high in the pouring; let it 
Stand a little, and ferve it. 


A Sack Poffet without Cream or Eggs. 


AKEhalf a pound of Fordan Almonds, lay 

them all night in Water, blanch and beat 
them in a Stone Mortar very fine, with a pint of 
Orange-flower-watcr, or fair Water, a quarter and 
half of Sugar, a two-penny Loaf of Bread grated: 
So let it boil till ’tis thick, continually ftirring it, 
then warm half a pint of Sack, and put to it, ftir 
it well together, and put a little Nutmeg and 
Cinnamon in it. 


To make a Poffet with Ale, King Wil- 
liam’s Poffet. 


T AK Ea quart of Cream, and mix withita pint 

of Ale, then beat the yolksof ten Eggs, and 
the whites of four; when they are well beaten, put 
them to your Cream and Ale, fweeten it to your 
Tafte, and flicefome Nutmeg in it; fet it over the 
Fire, and keep it ftirring all the while, and when 
*ris thick, and before it boils, take it off, and pour 
itinto the Bafon you ferve it in to the Table. 


To make the Pope's Poffet. 


LANCH and beat three quarters of a pound 

of Almonds fo fine, that they will {pread be- 
tween your Fingers like Butter, put in Water as 
you 
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you beat them to keep them from oiling; then 
take a pint of Sack or Sherry, and {iveeten it very 
well with double-refin’d Sugar, make it boiling 
hot, and at the fame time put half a pint of Water 
to your Almonds, and make them boil; then take 
both off the fire, and mix them very well together 
with aSpoon, ferve it in a China Difh. 


To make very fine Syllibubs. 


AKE a quart and half a pint cf Cream, a 
l pint of Rhenifh, half a pint of Sack, three 
Lemons, near a pound of double-refin’d Sugar, 
beat and fift the Sugar, and put it to your Cream, 
grate off the yellow Rind of your three Lemons, 
and put that in; fqueeze the Juice of the three 
Lemons into your Wine, and put that to your 
Cream; then beat all together with a Whitk, juft 
half an hour; then take it up all together with a 
Spoon, and fill your Glaffes: It will keep good 
nine or ten Days, and is beft three or four Days 
old. Thefe are called Ihe everlaffing Syllibubs. 


To make an Oatmeal Sack Poffet. 


AKE a pint of Milk, and mix in it two 
; {poonfuls of Flour of Oatmeal, and one of 
Sugar, put in a blade of Mace, and let it boil till 
the Rawnefs of the Oatmeal is gone off: In the 
mean time have in readinefs three f{poonfuls of 
Sack, and three of Ale, and two of Sugar, fet 
them over the fire till {ctalding hot, then put 
them to your Milk, give one ftir, and let it ftand 
on the fire a mmute or two, and pour it in your 
Bafon; cover your Bafon with a Pye-plate, and 
let it ftand a little to fettle. | 


Preferves, 
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Preferves, Conferves, and Syrrups. - 





To preferve Oranges whole. 
Pee the beft Bermudas Oranges, and 


pare them with a Penknife very thin, and 
lay your Oranges in Water three or four 
days, fhifting them every day; then put them in a 
Kettle with tair Water, and put a Board on them to 
keep them dcewn in theWater, and have a Skillet on 
the fire with Water,that may be in readinefs to fup- 
ply the Kettle with boiling Water; as it waftes it 
muft be filled up three or four times while the 
Oranges are doing, for they will take up feven or 
eight hours in boiling ; for they muft be fo tender 
that a Wheat-ftraw may be thruft through them, 
then take them up and {coop the Seeds out of them 
making a little holeon the top; then weigh them, 
and to every pound of Orange take a pound and 
three quarters of double-refin’d Sugar, finely bea- 
ten and fifted; fill up your Oranges with Sugar, 
and ftrew fome on them, and let them lie alittle 
while ; then make your Jelly for them thus. 
Take two dozen of Pippins, and flice them in- 
to Water, and when they are boiled tender, ftrain 
the Liquor from the Pulp, and to every pound of 
Orange, you muft have a pint and half of this Li- 
quor, and put to it three quarters of the Sugar 
you left in filling the Oranges; fet it on the fire, 
and let it boil and fcuin it well, and put it _ a 
— clean 
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clean earthen Pan till ’tis cold; then put it in your 
Skillet,and put im your Oranges, and with a {mall 
Bodkin job the Oranges as they are boiling to let 
the Syrrup into them, ftrew on the reft of your 
Sugar while they are boiling, and when they look 
clear, take them up, and put them in your Glaf~ 
fes, but one inaGlafs, juft fit for them, and boil 
the Syrup till ’tis almoft a Jelly; then fill up your 
Oranges and Glaffes; and when they are cold pa- 
per them up, and put them in your Stove. 


To preferve whole Quinces white. 


A KF the largeft Quinces of the greeneft co- 

lour,and {cald them till they are pretty oft; 
then pare them and core them with aScoop; then, 
weigh yourQuinces againft fo much double-refin’d 
Sugar, and make a Syrup of one half, and put in 
your Quinces, and boil them as faft as you can ; 
then you muft have in readinefs Pippin Liquor; let 
it be very ftrong of the Pippins, and when °tis 
ftrained out, put in the other halt cf your Sugar, 
and make it a Jelly, and when your Quinces are 
clear, put them into the Jelly, and let them fim- 
mer a little; they will be very white; fo glafs 
them up, and when they are cold, paper themand 
keep them in a Stove. 


To preferve Goofeberries. 


AKE of the beft Dutch Goofeberries before 

BZ. they are too ripe, ftone them, and put them 
in a Skillet with fo much fair Water as will cover 
them; fet them on a Fire to {cald, and when they 
are tender, take them cut ef the Liquor and peel 
off the outer Skin, as you do Codlins, and throw 
them into fome double-refin’d Sugar, powdered 
and fifted; put a handful more of Goofeberries 
info 
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into that Water, and let them boil a little; then 
run the Liquor through a Sieve; take the weight 
of your peeled Goofeberries in double-refin’d Su- 
gar; break the Sugar in lumps, and wet the lumps 
in the Liquor that the Goofeberries were fcalded 
in, and put your Sugar in a Preferving-panovera 
clear fire, and let it boil up and {cum it well; then 
put in your Goofeberries, and let them boil till 
they look clear; then place them in your Glaffes, 
and boil the Liqucr a little longer, and pour it on 
your Goofeberries in the Glaifes; when they are 
cold paper them. 


To preferve Raspberries in Felly. 


AK E of the largeft and beft Rafpberrics, and 
to apound take a pound and quarter of Su- 
gar made into a Syrup, and boiled candy high; 
then put in the Rafpberiies, and fet them over a 
gentle fire, and as they boil fhake them; and 
when the Sugar boils over them ,take them off the 
fire, and {cum them and fet then by a little, then 
fet them on again,and have haif a pint of Juiceof 
Currants by you, and at feveral tines putin a little 
as it boils; fhake them cften as they grcw nearer to 
be enough, which you may know by fetting fome 
in a Spoon to try if it will jelly, fer when they 
jelly they are enough; then lay them in ycur Giaf> 
fes, and keep the Jelly to cover thm; but before 
you put it to them pick out all the Seeds, and let 
the Jelly cover them well. 


To preferve Apricocks. 


T AKE your Apricocks, ftone and pare them, 
and take their weight in double-refin’d Sugar 
beaten and fifted, and put your Apricocks in a Sil- 
ver Cup or Tankard, and cover them over with 
the 
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the Sugar, and let them ftand fo all night; the 
next day put them in a Preferving-pan, and fet 
them on a gentle fire, and let them fimmer a little 
while; then let them boil till they are tender and 
clear, taking them off fometimes to turn and {cum 
keep them under the Liquoras they aredoing, and 
with a finall clean Bodkin, or great Needle, job 
them fometimes that the Syrup may penetrate in- 
to them; when they are enough take them up, 
and put them in Glaffes. Boil and fcum the Sy- 
rup, and when it is cold put 1t on your Apricocks. 


To preferve white Pear Plums. 


TA K E Pear Plums when they are yellow, be- 
| fore they are too ripe; give them a flit in 
the Seam, and prick them behind; make your 
Water almoft {calding hot, and put a little Sugar 
to it to {weeten it, and put in your Pluins and co- 
ver them clofe; {tt themon the fire to coddle, and 
take them off fometimes a little, and fet them on 
again: take care they do not break; have in rea- 
dinefs as much double-refin’d Sugar boiled to a 
height as willcover them, and when they are cod- 
dled pretty tender, take them out of that Liquor 
and put them into your Preferving-pan to you? 
Syrup, which muft be but Blood warm when your 
Plums go in. Let them boil till they are clear, 
{cum them and take them off, and let them ftand 
two hours; then fet them on again and boil them, 
and when they are thoroughly preferved take them 
up and Jay them in Glafies, boil your Syrup till 
"tis thick, and when ’tis cold, put in your Plums, 
and a month after, if your Syrup grows thin, you 
miudt boil it again, or make a fine Jelly of Pippins, 
and put on them. This way you may do the Pi- 
mordian Plum, or any white Plum, and whenthey 
are cold paper them up. q; 
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To preferve Damfons whole. 


AKF fome Damfons, and cut them in pieces 

and put them in a Skillet over the Fire with 

as much Water as will cover them; when they are 
boiled, and the Liquor pretty ftrong ftrain it out, 
add for every pound of your whole Damfons wiped 
clean, a pound of fingle-refin’d Sugar; put the 
third part of the Sugar in the Liquor, and fet it 
over the fire, and when it fimmers, put in your 
Damfons. Let them have one good Boil, and 
take them off for half an hour, covered up clofe; 
then fet them on again, and let them fimmer over 
the fire, often turning them; then take them out 
and put them into a Bafon, and ftrew all the Sugar 
that was left on them, and pour the hot Liquor 
over them, and cover them up, and let them ftand 
till thenext day ; then boil them up again till they 
are enough; take them up, and put them in Pots; 
boil the Liquor till it jellies, and pour it on them 
when ’tis almoft cold, fo paper them up. | 


To parch Almonds. 


PT AKE a pound of Sugar, make it into a Syrup 

and boil it candy high; then put in three quar- 
tersof a poundof Fordan Almonds blanched; keep 
them itirrmg all the while till they are dry and 
crifp; then put them in a Box and keep them dry. 





To dry Apricocks. 


T AK E to a pound of Apricocks a pound of 
: double-refin'd Sugar; then ftone them and 
pare them, and put them into cold Water, and 
when they are all ready, put them into aSkillet of 
hot Water and icald them till they: are ee ther 

rain 
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drain them very well from the Water, and put 
them into a Silver Bafon, and have in readinefs 
your Sugar boiled to Sugar again, and pour that 
Sugar over your Apricocks, and cover them with a 
Silver Plate, and let them ftandallnight ; the next 
day fet them over a gentle fire, and let them be 
{calding-hot, turning them often; you muftdo them 
twice aday,till you fee them begin tocandy ; then 
take them out and fetthem in your Stove or Glaf- 
fes to dry, heating your Stove every day till they 
are dry. 


To preferve green Planes. 


r i green Plums grown to their full bignefs 

but before they begin to ripen ; let them be 
carefully gathered with their Stalks and Leaves , 
put them into cold Spring-water over a fire, and 
let them boil very gently ; when they will peel take 
off the Skins; then put the Plums into othercold 
Water, and let them ftand over a very gentle fire 
till they are foft; put two pounds of double-refin’d 
sugar to every pound of Plums, and make the Su- 
gar with fome Water into a thick Syrup before 
the Plums are put in: the Stones of the Plums are 
not to:be grown fo hard, but that you may thruft 
a pin through them; After the fame manner do 
green Apricocks. | 


To make Sugar Plates. 
TA K E a pound of double-refin’d Sugar beaten 


and fearced,and blanch and beat fomeAlmonds 
and mix with it, and beat them together in a Mor- 
tar, with Gum-dragant diffolved in Rofe-water, 
till tis a Pafte; roll it out and ftrew Sugar on the 
Papers or Plate, and bake it after Manchet; gild 
it if you pleafe, and ferve Sweetmeats on it. ‘ 
as : 0 
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To clear Sugar. 


Ee A K E two or three whites of Eggs, and put 
them into a Bafon of Water, and with a very 
clean hand lather that as you do Soap; take no- 
thing but the Froth, and when your Syrup boils, 
with a Ladle cover it with it; do this till yourSy- 
rup is clear, making {till more Froth, and covering 
theSyrup with it; it will make the worft Sugar 
as clear as any, and fit to preterve any Fruit. 


To preferve green Plums. 
\ 


HE Plums that will be zreeneft are the white 
Plums that are ripe in WheatHarvelt, gather 
them about the middleofFuly whilft they are green; 
when gathered, lay them in Water twelve hours ; 
then fcald them intwo feveral Waters , let not the 
firft be too hot, but the fecond mutt boil before you 
put the Plums in, and when they begin to fhrivel, 


peel off the Skin as you do Codlins; keep them 


whole, andlet a third Water be made hot, and when 
it boils, put in your Plums, and give them two or 
three walms; then take them off the fire and co- 
ver inem clofe for half a quarter of an hour, till 
you perceive them to look greenifh and tender ; 
then take them out and weigh them with double- 
refin'’d Sugar, equal Weight ; wet a quarter of a 
pound of your Sugarin four {poonfuls of Water ; 
fet it on the fire, and when it begins to boil, take 
it off, and put in your Plums oneby one, and ftrew 
the reft of your Sugar upon them, only faving a 


little to put in with your Perfume, Mufk or Am~ — 


bergreafe, which mutt be put in alittle before they 
are done: Let them boil foftly on a moderate fire 
half an hour or more till they are green and the Sy- 
rupthickifh; put your Plums in a Pot or Glafies; 
let the Syrup have twoor three walms more and 
put it to them, when they are cold paper them 
up. I To 
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To preferve black Pear Plums, or any 
black Plinz. 


T AK Ea pound of Plums, give them a little 

flit in the Seam; then take fome of your 
worft Plums, and put them in a Gallipot clofe co- 
vered, and fet them in a Potof boiling Water, and 
as they yield Liquor ftill pour it out. To a pint of 
this Liquor, take a pound and quarter of Sugar ; 
put them together, and give them a boil anda 
{cum, after which take it off to cool a little; then 
take your pound of Plums,and as you put themin, 
giveevery one of them a priek or two with a Nee- 
dle, fo fet them again on a foft fire a pretty while, 
then take them off, and let them ftand till the next 
day, that they may drink up the Syrup without 
breaking the Skin; thenext day warm them again 
once or twice till you fee the Syrup grow thick 
and the Plums look of the right black, ftill fcum- 
ming them, and when they will cndure a boil, give 
them two or three walms, and ftum them well, 
and put them in your Glaffes: Be fure you keep 
fome of the Syrup in a Glafs, that when your 
Plums are fettled and cold you may cover them 
with it. The next day paper thein up, and keep 


, them for ufe. 


To make white Felly of Quinces. 


ARE your Quinces, and cut them in halves , 
Pp then core them and parboil your Quinces ; 
when they are foft, take them up, ard crufh them 
through a Strainer, but not teo hard, only the 
clear Juice. Take the weight of the Juice in fine 
Sugar; boil the Sugar candy height, and put in 
your Juice, and let it {cald a while, Lut not boil, 
and if any Froth arife, {cum it off, and when you 

| M | take 


162 The Compleat Houfewife. 


take it up, have ready a white preferved Quince 
cut in {mall flices, and lay theni in the bottom of 
your Glatfes, and pour your Jelly to them, it will 
candy on the top and keep moiit on the bottom a 
long time. 


To make clear Cakes of the Felly of any 
Fruit. 


© half a pound of Jelly take fix ounces of 
Sugar ; wet your Sugar witha little Water, 
and boil itcandy height; then put in your Jelly ; 
let it boil very faft till it jelly; then put it into 
Glaffes, and when ’tis dried enough on one fide, 
turn it into Glafs Platcs. Set them in a Stove to 
dry leifurely ; let your Stove be hot againit your 
Cakes be turned. 


To make clear Cakes of any Fruit. 


AKE your Goofebcrries, or other Fruit, and 
put them inan earthen Pot f{topt very clof, 
and put them ina Kettle of Water,and Ict them boil. 
till they break; then take them out, and run them 
throughaCloth; take the weight of the Liquor in 
Sugar; boil the Sugar candy-height; then put m 
your Juice, and let it ftand over a few Embers to 
dry till *tis thick like Jelly; if you fear it wilt 
change colour, put in three or four drops of Juice 
of Lemon; pour it out into clear Cake Glaffes, 
and dry them with a little Fire. 


To make brown Sugar. 


AKE Gum-arabick, and diffolve it in Water 

till tis pretty thick; then take as much dou~ 

ble refin’d Sugar finely fifted and perfumed as wilk 
make the Gum into a {tiff Pafte; roll it out like 
Jumballs, and fet it inan Oven exactly heated that 
ae ic i 
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it may raift them and not boil; for if it boils ’tis 
{poiled; you may colour feme of them. 


To make Pa ftils. 


A K E double-refin’d Sugar beaten and fifted 

as fine as Flour; perfume it with Muik and 
Ambergreafe; then have ready fteeped fome Gum- 
arabick in Orange-flower water, and with that 
make the Sugar into a ftiff Pafte; drop into fome 
of it three or four drops of Oil of Mint, or Oil of 
Cloves, er Oil of Cinnamon, or what Oil you like, 
and let fome only have thePerfume; then roll them 
up in your Hand like little Pellets, and fqueeze 
them flat with aSeal. Dry them in the Sun. 


To fricaly Almonds. 


rt A KE a pound of Fordan Almonds ; do not 
blanch them, or but one half of them, beat 
the white of an Egg very well, and pour iton your 
Almonds, and wet them all over; then take half 
a pound of double-refin’d Sugar, and boil it to Su- 
gar again, and put your Almonds in, and ftir them 
till asmuch Sugar hangs on them as will; then fet 
them on Plates, and put them into the Oven to 
dry, after Bread isdrawn, and Jet them ftay inall 
night. They will keep the Year round if you 
keep them dry, and are a pretty Sweetmeat. 


To make Almond Cakes. 


OIL a pound of double-refin’d Sugar up to a 
thin Candy; then have in readinefs half a 
pound of Almonds blanched, and finely beaten 
‘with fome Rofe or Orange-flower water, the Juice 
of one Lemon, the Peels of two grated into the 
Juice, put all thefe — {tir them over a ey 
| a 2 tle 
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‘ tle fire till all the Sugar is well melted, but be 
fure it does not boil after the Lemon is in; then 
put it into your clear Cake Glaffes; Perfume them, 
and when they are a little dry, cut them into 
what fhape you pleafe. 


To ake Orange Cakes. 


Vp ARE your Oranges very thin, and take off the 

white Rinds in quarters; boil them white 
Rinds very tender, and when they are enough, take 
them up, and {crape the Black off, and {queeze them 
between two Trenchers; beat them in a ftone 
Mortar to a fine Pulp with a little Sugar, pick 
the Meat out of the Oranges from the Skins and 
Seeds, and mix the Pulp and Meat together, and 
take the weight and half of Sugar; boil the Sugar 
to acandy height, and put im the Oranges, ftir 
hem well together, and when ’tis cold, drop them 
ona Pye-plate, and fet them in a Stove. Youmay 
perfume them. To the Rinds of fix Oranges put 
‘the Meat of nine Lemons. Cakes are made the 
fame way, only as many Rinds as Meat, and 
twice the weight of Sugar. | 


To make March-pane unboiled. 


ie Re KE a pound of Almonds, blanch them and 
beat them in Rofe water; when they are 
finely beaten, put to them halfa pound of Sugar, 
beat and fearced, and work it to a Pafte; fpread 
fome on Wafers, and dry it it the Oven; when 
“tis cold, have ready the white of an Egg beaten 
with Rofe water and double-refin’d Sugar. Let 
it be as thick as Butter, then draw your March- 
pane thorough it, and put it in the Oven: It will 
ce in a little time, then keep them for ule, 


If 
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If you have a mind to have your March-pane 
large, cut it when ‘tis rolled out by a Pewter 
plate, and edge it about the top likea Tart, and 
bottom with Wafer-paper, and fet it in theOven, 
and ice itas aforefaid,; when the Iceingrifes, take 
it out and ftrew ccloured Comfits on it, or ferve 
Sweetmeats on it. 


To pref erve Cherries, 


pick and {tone your Cherries, and weigh them 

and take their weight iu fingle-refin’d Sugar 
beaten fine, mix three parts of the Sugar with 
Juice of Currants, and put it in your Preferving- 
pan, and giveit a boil and a fcum, and then put 
in your Cherries; let them boil very faft, now and 
then ftrewing in fome of the Sugar that was left 
till all 1s in,fcum it well,and when they are enough, 
which you may know by trying fome ina Spoon, 
and when it sellics take it off, and fill your Glaffes, 
and when they are cold, paper them up. 


To preferve Currants in Felly. 


AKE your Currants and ftrip them, and put 
TT them in an earthen Pot; tye them clofe 
down, and fet them in a Kettle of boiling Water, 
and let them ftand three hours, keeping the Wa- 
ter boiling; then take a clean flaxen Cloth, and 
{train out the Juice, and when it has {ettled, take 
a pound of double-refin’d Sugar, beaten and fifted, 
and put to a pint of the clear Juice: Have in 
readinefs fome whole Currants ftoned, and when 
the Juice boils, put in your Currants, and boil 
them till your Syrup jellies, which you may know 
by taking up fome in aSpoon; then put it 1n your 
Glaffes. This way make Jelly of Currants, only 
leaving out the whole Currants; when it ig 
cold, paper them up. . 7 
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To preferve Barberries. 
‘ie the largeft Barberries you can get, aud 


{tone them, and to every pound of Barber- 
rics take three pounds of Sugar, and boil it till 


tis candy high, then put in the Barberries, and 


let them boil till the Sugar boils over them all, 
then take them off, {cum them, and fet them on 
again, and give them anothcr Boil, and put them 
in an earthen Pan; cover them with Paper, and 
fet them by till the next day; then put them in 
Pots, and pour the Syrup over them ; cover them 
with Paper, and keep them ina Stove. If the 
Syrup grows thin, you may make a little Jelly of 
Pippins, and put them in when’tis ready, and give 
them one walm, and pour them again into Glatfes. 


To preferve whole Pippins. 


gi AKE Kentifh Pippins, or Apple-Johns, pare 
them and flice them into fair Water; fet 
them on a clear Fire, and when they are boiled to 
math, let the Liquor run thorough a Hair Sieve. 
Boil as many Apples thus, till you have the quan- 
tity of Liquor you would have. ‘To a pint of 
this Liquor you muft have a pound of double-re- 
find Sugar in great Lumps; wet the Lumps of 
Sugar with the Pippin Liquor, and fet it over a 
gentle fire, and let it boil, and fcum it well, and 
while ycu are making the Jelly, you muft have 
your whole Pippins boiling at the fame time; they 
mutt be the faireft and beft Pippins you can get; 
{coop out the Cores, and pare them neatly, and 
put them into fair Water as you do them. You 
muft likewife make a Syrup ready to put them 
into the quantity as you think will boil them 
in clear; you myft make that Syrup with ie 
refin 
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refin’d Sugar andWater; tye up your wholePippins 
in a piece of fine Mullin feverally, and when your 
Sugar and Water boils put themin; let them boil 
very faft, fo faft that the Syrup always boils over 
them ; fometimes take them off, and then fet them 
on again, and let them boil till they are clear and 
tender;then take off theTiffany orMuflin they were 
tyed up in, and put them into Glaffes that will hold 
but oneina Glafs; then {ee if your Jelly of Apple- 
John be boiled to jelly enough, if it be, fquceze 
in the Juice of two Lemons, and put Mulk andAm- 
bergreafe in a Rag,-and let it have a boil; then 
ftrain it thorough a Jelly-Bag into the Glaffes your 
Pippins were in: You mutt be fure to drain your 
Pippins well from the Syrup they were boiled in; 
before you put them in yourGlafics,you may if you 
pleafe boil Lemon-peel in little pieces in Water till 
they are tender, and then boil them in the Syrup 
your Pippins were boiled in; then take them out, 
and lay them about the Pippins before the Jelly 
is put in; when they are cold, paper thein up. - 


To make Pippin Telly. 


AKE fifteen Pippins, pared, cored, and fliced, 

and put them into a pint and half of Water, 

and let them boil till they are tender; then put 
them in a Strainer, and Ict the thin run from them, 
as much as it will, and to a pint of Liquor, take a 
pound of double-refin’d Sugar, wet your Sugar and 
boil it to Sugar again; then cut fome Chips of can- 
died Orange or Lemon-peel, and cut it as fine as 
Threads, and put it into your Sugar, and then your 
Liquor, and let it boil till ’tis a Jelly, which will be 
quickly ; you may perfume it with Ambergreafe 
if you pleafe ; pour the Jelly into fhallow Glaffes, 
when ’tis cold, paper it up, and keep it in your 


HLove. 
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To candy Angelica. 


AKE Angelica that is young, and cut it in 
TT fit Lengths, and boil it till it is pretty ten- 
der, keeping it clofe covered; then take it up and 
peel off all the Strings; then put it in again, and 
let it fimmer and fcald till ‘tis very green; then 
take it up and dry it in a Cloth, and weigh it, and 
to every pound cf Angelica takea pound of double- 
refin'd Sugar beaten and fifted ; put your Angelica 
inan earthen Pan, and ftrew the Sugar over it, and 
let it ftand twodays; then boil it till it looks very 
clear, put it In a Colandar to drain the Syrup {rem 
it, and take a little double-refin’d Sugar and boi! 
it to Sugar again; then throw in your Angelica, 
and take it out ina little time, and put it cn gials 
Plates. It will dry in your Stove, or in an Ovex 
after Pyes are drawn. 


To make Felly of white Currants. 


'T AKE your largeft Currants, and ftrip them 
iuto a Bafon, and bruife and ftrain them, and 
to every pint of Juice a pound of double-refin’d 
Sugar: juft wet ycur Sugar with alittle fair Wa- 
ter, and fet 1t on a flow fire till it melts, then 
make it boul, and at the fame time let your Juice 
boil in another thing; fcum them both very well, 
and when they have boiled a pretty while, take off | 
your Sugar and {train the Juice into it through a | 
Muflin, then fetit on the fire, and let it boil, and | 
if you pleafe, you may ftone fome white Currants 
and put them in, and let them boil till they are 
clear; have a care you do not boil thein too high, | 
let them ftand a while, then put them in Glafles. 
If you would make clear Cakes of white Cur- 
rants, boil the Juice juitas this is; but this — 
2 a that 
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that when you put your Juice andSugar together, 
they muft ftand but {0 Jong on the Fire, till they 
are warm and well mixed, they muft not boil to- 
gether, and when’tis cold put it in flat Glaffes, and 
into your Stove to dry them; turn them often. 


To make white Marmalade. 


T A K-E your Quinces and {cald them, and pare 

them, and f{crape the Pulp clean from the 
Cores, and to every pound of Pulp, put a pound of 
double-refined Sugar; put a little Water to your 
Sugar to diffolveit, and boil it candy high, then 
put in the Quince Pulp, and fet it on the Fire till 
it comes to a Body; let it boil very faft, when ’tis 
enough put it in Gallypots. 


To make red Quince Marmalade. 


ARE, core, and quarter your Quinces, then 
P weigh them, and to a pound of Quince allow 
a pound of fingle refined Sugar beaten fimall; and 
to every pound of Quince a pint of Liquor; make 
your Liquor thus: Put your paringsand cores, and 
three or four Quinces cut in pieces, into a large 
Skillet, with Water proportionable to the quantity 
of Quinces you do; cover it, and fet it over the 
Fire, and let it boil two or three hours; then put 
in a quart of Barberries, and let them boilan hour 
and {train all out; then put your Quince, and Li- 
quor, and a quarter of your Sugar, into a Skillet or 
large preferving Pan, and let them boil together 
over a gentle Fire, cover it clofe, and take care it 
does not burn; ftrew in the reft cf your Sugar by 
degrees, and ftir it often from the bottom, but do 
not break the Quince till ’tis near enough; then 
break it in lumps as {mall as you like it; when ’tis 
of a good Colour and very tender, try fome in a 
Spoon, if it jellies ‘tis enough; then take it off, and 
put it in Gallypots; when ’tis cold paper it. 
- : . 
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To make Marmalade of Cherries. 


ai AK E four pounds of Cherries, ftone them, and 
put them in a preferving Pan, with a quart 
of Juice of Currants; fet them on a Charcoal Fire, 
and let the Fire dry away moft of the Juice; break 
or mafh them, and boil three pounds of Sugar can- 
_ dy high, and put the Cherries to it, and fet it on 
the Fire again, and boil it till it comes to a Body; 
fo put it in Glaffes, and when “tis cold paper it up. 


To make a Pafte of green Pippins. 


T AK EPippins and feald them, and peel them, 

till they are green; when you have peeled 
them, have frefh warm Water ready to put them 
into, and cover them clofe, and keep them warm 
till they are very green; then take the Pulp of 
them, but none of the Core, and beat it in a Mor- 
tar, and pafs it through a Colander; and to a 
pound cf the Pulp put a pound and one ounce of 
double-rcfined Sugar; boil your Sugar till it will 
ball between your Fingers; put in your Pulp, and 
take it off the Fire to mix it well together; fet it 
on the Fire again, and boil it till ‘tis enough, 
which you may know by dropping a little on a 
Plate, and then put it in what Form you pleafe: 
Duft it with Sugar, and fet it in the Stove to dry; 
turn it, and duft the other fide. 


To make white Quince Pafte. 


CALD the Quinces tender to the Ccre,and pare 
them, and {crape the Pulp clean from the Cores 
beat it ina Mortar, and pulp it through a Colan- 
der ; take to a pound of Pulp a pound and two 
cunces of Sugar, boil the Sugar till ’tis candy 
& | oe highs 
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high; then put in your Pulp, ftir it about con- 
ftantly till you fee it come clear from the bottom 
of the Preferving-pan; then take it off, and lay it 
on Plates pretty thin; You may cut It in. what 
Shape you pleafe, or make Quince Chips of it; 
you muft duft it with Sugar when you put it inta. 
the Stove, and turn it on Papers in a Sieve, and 
duft the other fide; when they are dry, put them 
in Boxes with Papers between. You may make 
red Quince Pafte the fame way as this, only co- 
lour the Quince with Cochineal. 


To dry Pears or Apples. 


AKE poppering Pears, and thrufta piked ftick 

into the Head cf them beyond the Core, 

then fcald them, but not too tender; then pare 
them the long way; put them in Water, and take 
the weight of them in Sugar, and clarify it with 
Water, a pint of Water to a pound of Sugar, {train 
the Syrup, and put in the Pears; fet them on the 
Fire, and boil them pretty faft for halfan hour, 
eover them with Paper, and fet them by till the 
next day; then boil them again, and fet them by 
till the next day; then take them out cf the Sy- 
rup, ayid boil it till tis thick and ropy,; then put 
the Pears in your Preferving-pan, and put the Sy- 
rup tothem, andifit will not cover them, add fome 
Sugar to them, fet them over the Fireand let them 
boil up; then cover them with Paper, and fet them 
in a Stove twenty-four hours; then take them out, 
and lay them on Sieves to dry; then lay them on 
Plates and duft them with Sugar, and fet them in- 
to your Stove to dry; and when one fide is dry, 
lay: them on Papers, and turn them, and duft the 
other fide with Sugar; fqueeze the Pears flat by 
degrees; if tis Apples fgueeze the Eye to the 
Stalk; when they are quite dry put them in Box- 
es with Papers between, Lo 
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Lo dry Pears or Pippins without Sugar: 


TT AKE your Pears or Apples and wipe them 
clean, and take a Bodkin and run it inatthe 
Head and out at the Stalk, and put them ina flat 
earthen Pot and bake them, but not too much’; 
you muft put a quart of {trong new Ale to halfa 
peck cf Pears, tye white Papers over the Pot, that 
they may not be fcorched in baking, and when. 
they are baked let them ftand to be cold, and take’ 
them out to drain, fqueeze the Pears flat, and 
the Apples the Eye to the Stalk, and lay them 
on Steves with wide holes to dry, either in a Stove 
or an Oven that 1s not too hot, 


To candy any fort of Flower. 


“KY AKE your Flowers, and pick them from 
ai the white Part, then take fine Sugar and 
boil it candy high; boil as muchas you think will 
receive the quantity cf Flowers you do; then put 
in the Flowers, and ftir them about till you per- 
cetve the Sugar to candy well about them, then 
take them off from the Fire, and keep them ftir- 
ring till they are cold in the Pan you candied them 
in; then fift the loofe Sugar from them ; and keep 
them in Boxes very dry. | 


To candy Orange-Flowers. 


T AKE half .a pound of double-refin’d Sugar 
finely beaten, wet it with Orange-flower 
Water, then boil it candy high, then put in a 
handful of Orange-flowers, keeping it ftirring, but 
fet it not boil, and when the Sugar candies about 
them, take it off the Fire, drop It ona Plate, and 
fet it by till *tis cold... e- 4 

Lo 


4 


The Compleat Houfewife. 172 


To make Syrup of any Flower, 


‘LIP your Flowers, and take their weight in 
C Sugar; then take a high Gallipot, and puta 
row of Flowers, and a ftrowing of Sugar, till the 
Pot is full; then put in two or three {poonfuls of 
the fame Syrup or ftill’d Water ; tye a Cloth on the 
top of the Pot, and puta Tile on that, and fet your 
Gallipot ina Kettle of Water over a gentle fire, 
and let it infufe till the ftrength is out oftheFlowers, 
which will be in four or five hours; then ftrain it 
thro’ a Flannel, and when ’tis cold bottle it up. 


To candy any fort of Fruit. 


FTER you have preferved your Fruit, dip 

| A them fiiddenly into warm Water to take off 

the Syrup; then fifton them double-refin’d Sugar 

till they look white; then fet them ona Sieve ina 

warm Oven, taking them out toturn two or three 

times; let them not be cold till they bedry,and they 
-willlook clear asDiamonds. So keep them dry. 


Another way to preferve Oranges. 


*T AKE right Sevil Oranges, the thickeft rinded 
youcan get, lay them in Water, changing the 
Water twice a day for two days; then rub them 
well with Salt, and wafh them well afterwards, and 
put them in Water, changing the Water twice a 
day for two days more ; then put them ina large 
Pot of Water to boil, having another Pot of boiling 
Water ready tothrow them into, asthe other grows 
bitter; change them often till they are tender; then 
take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot, take out one at a time, 
° : sant 

and make a little hole at the top, and pick out the 
, : Sees, 
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Seeds, but do not break the Meat; pare themas thin 
as you.can with a fharp Penknife; take to'a pound 
of Oranges before they are opened, a pound of 
double-refined Sugar, anda pint of fair Water; boil 
it and fcum it, and let it be ready when you pate 
them to throw them into, and when they are all 
pared, fet them on the Fire, cover them clofe, and 
keep them boiling as faft as they can boil, till they 
look clear; then take themup into a deep Gallypot 
with the holes upward, fillthem with Syrup, and 
when they are almcft cold, pour the reft of the Sy- 
rup over them; let them ftand a Fortnight or three 
Weeks in that Syrup, then make a Jelly of Pip- 
pins, and when ‘tis almoft ready, take ouit your 
Oranges out of the Gallypot, and pour all the Sy- 
rup out of them, and put them into the Jelly, and 
let them have a boil or two, then put them in your 
Glaffes, and when they arenear cold, fill them with 
Jelly, the next Day paper them. 


To preferve Goofeberries in Hops. 


T AK Ethelargeit Dutch Goofeberries, and with 
a Knife cut them a-crofs at the Head and half 
way down, and with a Bodkin pull out the Seeds 
clean, and do not break them; then take fine long 
Therns, fcrape them, and then put on your Gcoft- 
berries, putting the Leaf of the one to the Cut of 
the other, and fo till your Thorn 1s full; and when 
_ they are full put them into a newPipkin witha ctofe 
Cover, and cover them with Water, and let them 
fiand fcalding till they are green; then take them 
up, and lay them: upon a Sieve to drain from the. 
Water; be fire they do not boil in the greening, 
for if they have but one walm they are fpoiled, and 
while they are greening make a Syrup for them. 
Take whole green Goofeberries, and boil them in 
Water till they all break, then ftrain the Water thro" 
a Sieve and weigh yourHops,and toa pound of Hops 

put 
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put a pouud aud.ahalfof double-refin’d Sugar, put 
the. Sugar and Hops into the Liquor, and boil them 
open till they are clear and green; then take them 
up and lay them upon Pye-plates,and boil yourSy- 
rup longer; lay yourHopsin a pretty deep Gallipot, 
and when the Syrup is cold pour it on them, cover 
them with Paper, and keep them 1n a Stove. 


To preferve Goofeberries whole without 
floning. 


Rene the largeft preferving Goofeberies, and 
pick off the blackEye,but net the Stalk; then 

fet them over th: fireina pot «f Water to fcald, 
cover them very clofe, and Jet them fcald, but not 
boil or break, and when they are tender take them 
up into cold Water; then take a pound and halfcf 
double-refin’d Sugar toa pound cf Goofeberrries, 
clarify the Sugar with Water, a pint toa pound of 
Sugar, and when the Syrup is ccld, put your Goofe- 
berries fingle into yourPreferving-pan,and put the 
Syrup to them,and fet them on a gentle fire and let 
them boil, but not too faft, left they break, and 
when they are boiled, and you perceive the Sugar 
has enter d them, take them off, cover them with 
white Paper, and fet them by till the next day; 
then take them out of the Syrup and boil the Syrup 
till it begins to be ropy, {cum 1t and put it to them 
again, and fet them on a gentle fire, and Ict them 
preferve gently, till you perceive the Syrup will 
rope; then take them off and fet them by till they 
arecold, covering them with Paper; then boil fome 
Goofeberries in fair Water, and when the Liquor 
is {trong enough ftrain it out, let it fland to fettle; 
and to every pint takea pound of double-refin’dSu- 
gar and make a Jelly of it, and put the Goofeber- 
ries in Glaffes, and when they are cold cover them 
with the Jelly , the next dav paper them, wet vp 
then 
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then half dry the Paper that goes 1n the infide, it 


clofes down better, and then put on other Papers, 
and put them in your Stove. 


To make Conferve of Red-rofes, or any 


other Flowers. 


AKE Rofe-buds, and pick them, and cut off 

l the white part from the red, and put the red 
Flowers and fift them thro’a Sieve to take out the 
Seeds ; then weigh them, and to every pound cf 
Flowers take two pound and a half cf Loaf-Sugar, 


beat the Flowers pretty fine in a f{toneMortar; then 


by degrees put the Sugar to them, and beat it very 
well till tis well incorporated together; then put !t 
intoGallipots. and tye 1t over with Paper, and over 


that Leather, and it will keep feven Years. 


To flew Apples. 


AKE to a quart of Water a pound of doubles 

i refin’d Sugar beaten fine, boil and fcum it, 
and put into it a pound of the largeft and cleareft 
Pippins, pared, and cut in halves and cored. Let 
them boil, covered with acontinual Froth till they 
be as teuder and clear as you would have them; 
then put in the Juice of two Lemons, and 2 little 
Peel cut like Threads. Let them have five or fix 
walms after the Lemon is in; then put them in 
the China Dith or Salver you fervethem in; they 
fhould be done two hours before ufed. . 


Lo dry Plums or Apricock. 


T AKE your Plums or Apricocks and weigh 
them; and to every pound of Fruit allow a 
pound of double-refin’d Sugar, then fcald your 


Plums and ftone them, and take off the Skins and 


lay your Plums on a dryCloth; then juft wet your 
Sugar and fet it over the fire, and keep it ftirring 
; naa aera aa 
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all one way till it boils to Sugar again; take that 
Sugar, and lay fome in the bottom of your Pre- 
ferving-pan,and lay your Plumson it,and f{trew the 
reft of theSugar on the Plums, and let it ftand till 
*tis melted; then heat it {talding hot twice a day, 
but let it not boil; and when the Syrup 1s very 
thick, and candies about the Pan, then take them 
out of the Syrup,and lay them onGlafles to dry,and 
keep them continually warm, fifting a little Sugar 
over them till they are almoft dry, wet theStones 
in the Syrup, and dry them with Sugar, and put 
them in at one end of thePlum; and when they are 
thorough dry, keep them in Boxes, with Papers 
between. 


To make Sugar of Rofes. 


LIP off all the white from the red Rofe-buds, 

and dry the red in the Sun; and to one ounce 

of that finely powdered, you muft have one pound 

of Loaf-Sugar. Wet the Sugar in Rofe-watcr, (but 

if in theSeafon, Juice of Rofes) boil it to a candy 

height; then put in your Powder of Rofts, and 

the Juice of a Lemon; mix it well together; then 

pour it on a Pye-plate, and cut it into Lozenges, 
or what Form you pleafe. 


To preferve futall Cucumbers green. 


AKE finall Cucumbers, boil them, but not 

very tender; when you take them out of the 
Water, make a hole thro’ every one with a large 
Needle; then pare and weigh them, and to every 
pound allow a pound of Sugar, which make in a 
Syrup, with a pint of Water toevery poundof Su- 
gar; you muft green them before you put them into 
the Sugar; then let them boil, keeping them clofe 
covered; then put them by, and for three or four 
days boil them a little every day put into the Sy- 

| N 
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rup the Peel of a frefh Lemon. Then make a frefh 
Syrup with double-refin’d Sugar ; you muft have 
three quarters of a pound toa pound of Cucumbers, 
and a quarter of a pint of fair Water, the Juice of a 
Lemon, and a little Ambergreafeboiled init, So 
do them up for ufe; paper them when cold. 


“ke To preferve Mulberries whole. 


E T fome Mulberries over the fire in a Skillet, 

and draw from them a pint of Juice, when 
‘tis ftrained. Then take three pound of Sugar, 
beaten very fine; wet the Sugar with the pint of 
Juice; boil up your Sugar, and {cum it, and put in 
two pounds of ripe Mulberries, and let them ftand 
in the Syrup till they are thoroughly warm, then 
fet them on the fire, and let them boil very gently; 
do them but half enough, fo put them by in the 
Syrup till next day; then boil them gently _ 
and when the Syrup is pretty thick, and willitan 
in around drop when ’tis cold, they are enough; 
fo put all together in a Gallipot for ufe. 


To make Rofe Drops. 


HE Rofes andSugar muft be beat feperately 

into a very fine Powder, and both fifted ; to 
a pound of Sugar, an ounce of red Rofes: They 
muft be mixed together, and then wet with as 
much Juice of Lemon, as will make it into a ftiff 
Pafte. Set it on a flow fireina filver Porringer, 
and ftir it well; and when ’tis fcalding hot quite 
through, take it off, and drop it on Paper. Set ’em 
near the fire the next day: they'll come off. 


To candy Flowers. 
Ee your Flowers when dry ; cut off the 


Leaves as far as the colour 1s good; according 
to your quantity, take of double-refin’d Sugar,and 
wet it with fair Water, and boil it to a candy 

hei ght ; 
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height, then put in yourFlowers, of what fort you 
pleafe, as Primrofes, Violets, Cowflips, or Boz 
rage, witha Spoon; take them out as quick as you 
can, with as little of theSyrup asmay be, andlay 
them in a Difh over a gentle fire, and with a Knite 
{pread them, that the Syrup may run from them ; 
then change them upon another warm Difh, and 
when they are dry from theSyrup,havereadyfome 
double-refin’d Sugar, beaten and fifted, and ftrew 
fome on your Flowers; then take the Flowers in 
your Hands, and rub them gently in the hollow 
of your Hand, and that will open the Leaves; a 
Stander-by ftrewing more Sugar into your Hand as 
you fee convenient; fo dotill they are thorougly 
open’d and dry ; then put your Flowers into adry 
Sieve,and fift all the Sugar clean from them. They 
muft be kept in a dry place, Rofemary Flowers 
muft be put whole into your Syrup: Young Mint 
Leaves you muft open with your Fingers; but all 
Bloffoms rub with your Hand, as directed. 


To make Cakes of Flowers, 
| acre double-refin'd Sugar candy high, end 


then ftrew in your Flowers, and Ict them 
boil onceup; then with your Hand hehtly ftrew 
in a little double-rehn’d Sugar, fifted; and then, 
as quick as may be, put it into your little Pans, 
made of Card, and pricked full of holes at bot- 
tom. You muft fet the Pans ona Pillow, or Cu- 
fhion,; When they are cold, take them out. 


To make Wornrmood Cakes. 


TAKE one pound of double-refin’d Sugar fifted , 
| mix it with the Whites of three or four Eggs 
well beats; into this drop as much chymical Oil of 
Wormwood as you pleafé. So drop them on Paper; 
| N 2 you 
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you may have fome white, and fome marble, with 
{pecks of Colours; with the point of a Pin, keep 
your Colours feverally in little Gallipots, For red, 
take a dram of Cochineel, alittle Cream of Tartar, 
as much of Allum ; tye them up feverally in little 
bits of fine Cloth, and put them to fteep in one 
glafs of Water twoor three Hours. When you ufe 
the colour, prefs the Bags in the Water, and mix 
fome of it with alittle of the White of Egg and Su- 
gar. Saffron colours yellow; and muft be tied in a 
Cloth, as the red, and put in Water. Powder-Blue, 
mix’d with the Saffron-water, makes a Green ; for 
Blue, mix fome dry Powder-blue with fome Water 


To candy Orange-Flowers. 


Te K E Orange-flowers, that are ftiff and frefh 

pick’d; and boil them in a good quantity of 
Springwater in aPreferving-pan,and when they are 
tender,take them out and drain them in aSieve,and 
lay em between twoNapkins till they be very dry. 
‘Take the weight of your Flowers in double-refin'd 
Sugar; if you have a pound, take half a pint of 
Water, andl boil with the Sugar till it will ftand in 
a drop; then take it off the fire, and when ’tis al- 
moft cold, put it to the Flowers, which muft be in 
a filver Bafon ; fhakethem very well together, and 
fet them in a Stove, orin theSun; and as they be- 
gin to candy,take them out,and put them onGlafles 
to dry ; keeping them turning till they are dry. 


To preferve Rafpberries whole. 


Zi AK E the full weight of your Rafpberries in 
double-refin’d Sugar, beaten and fifted ; lay 
your Rafpberriesfingle in the bottom of your Pre- 
{erving-pan, and put all your Sugarover them, fet 
them ona flow fire, till there is {ome Syrup in the 
ottom 
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bottom of the Pan, then fet them on a quick Fire 
tillall the Sugar be thoroughly melted, give them 
two or three walms, {cum them and take them up, 
and put them in Glaffes. 


To make Bisket. 


¥ 1 AKE the whites of four Eggs, the yolks of 

ten, beat them a quarter of an hour with four 
{poonfuls of Orange-flower-water; then add to 
it one pound of Loaf-fugar beaten and fifted; then 
beat them together an hour longer; then ftir in 
half a pound of dry Flour, and the Peel of a Le- 
mon grated off; mix it well together, then but- 
ter the Pans and fill them, fearce fome Sugar over 
them as you put them into the Oven; when they 
are rifen in the Oven, take them out and lay them 
on a clean Cloth, and when the Oven is pretty cool 
put them in again on Sieves, and let them ftand 
till they are dry, and will {nap in breaking. | 


To make Chocolate Almonds. 


"T Ax E apound of Chocolate finely grated, and 

a pound and half of the beftSugar finely fift- 
ed; then foak Gum-dragon in Orange-flower-wa- 
ter, and work them into what form you pleafe, 
The Pafte muft be ftiff, dry them in a Stove. 


To make Lemon Puffs. 


AKE a pound and quarter of double-refin’d 
TL Sugar beaten and fifted, and grate the Rinds 
of two Lemons and mix well with theSugar; then 
beat the whites of three new-laid Eggs very well, 
and mix it well with your Sugar and Lemon-peel ; 
beat them together an hour and quarter, then 
make it up in what form you pleafe; be quick to 
fet them in a moderate Oven, don’t take them off 
the Papers till cold. 
N 3 To 
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To preferve Oranges whole. — 


‘T AKE the beft and largeft Sevil Oranges,watet 
them three days, fhifting them twice a day, 
boil them in a Copper with a great deal of Water 
till they be tender, they muft be ty’d in a Cloth 
and kept under Water, the Water muft boil before 
you put them in, then take to every pound cf 
Orange a pound and half of double-refin’d Sugar, 
beaten and fifted; then have in readinef$ Apple- 
water made of John-Apples; take to every pint of 
that Water a pound of Sugar; then takea third part 
of the Sugar and put to the Water, boil it a while, 
and fet it by to cool; then cut a Jittle hole in the 
bottom of your Orange, and pick outall the Seeds, 
and fill them up with what Sugar is left; prick your 
Oranges all over with a Bodkin, then put them 
into your Syrup, boiling them fo faft that theSyrup 
may cover them; then put in your Sugar that 18 
left. When the Syrup will jelly and the Oranges 
look clear, they are enough; then glafs them with 
the holes uppermoft, and pour theSyrup upon’em. 


To make Almond Loaves. 


Fr) LANCH your Almonds in hot Water, and 
B throw them into cold; then take their weight 
in double-refin’d Sugar finely fearc’d, beat them 
together until they come to a Pafte, then make 
them up intolittle Loaves; then ice them over with 
fome white of Egg and Sugar; bake them on Pa- 
per: If you pleafe you may throw your Almonds 
into Crange-flower-water inftead of cold Water. 


Jo maze Lemon Bis ket. 


rWXAKE fix yellow Rinds well beat, with a 
pound of double-refin'd Sugar, and whites 

ef four Eggs, till come to a Pafte; lay them on 
Wafer-Paper, fo bake them on Tins. — . 
. 7 a 
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To make Orange-Chips crifp. 


P ARE your Oranges very thin, leaving as little 

whiteon the Peelas poilible, throw the Rinds 
into fair Water as you pare them off; then boil 
them therein very faft till they are tender, ftill fl- 
ling up the Pan with boiling Water as it waftes a- 
way ; then makea thin Syrup with part of the Wa- 
ter they were boil’d in, and put the Rindstherem 
and juft let them boil; then take them off, and let 
them lie in the Syrup three or four days; then boil 
them again till you find the Syrup begins to draw 
between your Fingers; then take them off from 
the Fire, and let them drain between a Colander; 
take out but afew at atime, becaufe if they cocl 
tco faftit will be difficult to get the Syrup from 
them, which muft be done by pafling every Piece 
of Peel thro’ your Fingers, and laying them fingle 
ona Sieve with the Rind uppermoft: The Sieves 
may be fet inaStove, or before the Fire, but in 
Summer the Sun is hot enough to dry them. 
Three pound of Sugar will make Syrup to do the 
Peels of twenty-five Oranges. 


To make Syrup of Orange-peel. 


‘T° every pint of the Water in which the Orange- 
peels was fteep’d, put a pound of Sugar, boil 

it, and when it has boil’d a little {queeze in fome 
Juice of Lemon, and make it more or lef$ fharp 
to your Tafte; filter the Lemon-juice thro’ Cap- 
Paper, as it boils {cuin it clear; and when boilcd 
enough to keep, take it off the Fire, and when 
cold bottle it. When your Orange-peels are dried 
on one fide, turn the other, and fo a till they are 
crifp; brufh the Sugar from them, then take a 
Cloth dipp’d in warm Water, and wipe off all that 
N «4 remaing 
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remains of Sugar on the Rind fide; then lay them 
on the Sieve again, and in an hour they will be 
dry enough to put into your Boxes to keep. 


To make Orange Marmalade. 


AKE the beftSevilOranges and weigha pound 
of them, then pare oft'all the yellow Rind 
very thin, quarter the Peel and put ’em in Water, 
cover ’em down clofe, and fhift the Water fix or 
feven times as it boils to take the Bitternefs out, 
and that they may look clear, and be tender; then 
take them out, dry them ina Cloth, take out all - 
the Strings and cut ’em thin as Pallets; then take 
a pound of double-refin’d Sugar beaten, and boil 
it with a little Water to a Candy height, {cum it 
clean and put in your Peels; let them boil near 
half an hour; have in readinefs your Orange-meat 
all pick’d from the Skins and Seeds, and the Juice 
of two large Lemons, and put it into the Peels, 
and boil all together a quarter of an hour longer, 
fo glafs it up, and paper it when cold. 


To make Orange Cakes. 


C U T your Oranges, pick out all your Meat and 
Juice free from theStrings and Seeds, and fet 
it by ; then boilit and fhift the Water till your Peels 
are tender, dry them in a Cloth and mince them 
{mall, and put them to the Juice; to a pound of 
that weigh a pound and half of double-refin’d Su- 
gar; dip your Lumps of Sugarin Water and boil it 
toa Candy height; take itoffthe Fire and put in 
your Juiceand Peel, ftirit well, and when ’tis al- 
moft cold. put it in a Bafon and fet it ina Stove; 
-then lay it thin on earthen Plates to dry, and as it 
candies fafhion it with your Knife; and as they 
dry lay them on Glafs; when your Plate is empty, 
aputmore out of your Bafon. ‘Lo 
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To make Lemon Cakes. 


RATE off the yellow Rind of your Lemon, 

and {queeze your Juice to that Peel; take 
two Apples to every Lemon, pare and core them, 
and boil them clear, then put them to your Le- 
mon: toa pound of this put two pound of double- 
refin'd Sugar, then order it as the Orange, 


To candy Orange-flowers. 


T AKE Orange-flowers that are {tiff and frefh, 
boil them in a good quantity of Spring-water 
in a Preferving-pan, and when they are tender take 
them up, and drain them thro’ a Sieve, and dry 
them between Napkins very dry; take the Weight 
in double-refin’d Sugar, and to a pound put half'a 
pint of Water, boil it till it ftands in a thick Drop, 
and when ’tis almoft cold put it to your Flowers 
in aSilver or China Bafon; fhake them well toge- 
ther, and fet them in a Stove, or Sun, and when 
they begin to candy take them out, and lay them 
on Glafles to dry; fift Sugar on them, and turn 
them every day till they are crifp. 


To make clear Candy. 


AK E fix ounces of Water and four ounces of 

fine Sugar fearc’d, fet it on a flow Fire to 

melt without ftirring, let it boil till it comes to a 
firong Candy ; then haveready your Peel or Fruit 
{calded hot in the Syrup they were kept in, drain 
them very well from it, and put them into yourCan- 
dy, which you muft rub on the fides of your Bafon 
with the back of your Spoon till you fee the Candy 
pretty white; take out your Fruit with a Fork, 
touch it not with your Fingers: if right, the oe 

wi 
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will fhine on your Fruit, and dry in three or four 


hours in an indifferent hot Stove: Lay your Fruit 
on Sieves. 


To keep Fruit in Syrup to candy. 


| F you candy Orange or Lemon-peels, you muft 

firft rub them with Salt; then cut in what 
Fafhion you pleafe, and keep them in Water two 
days; then boil them tender, fhifting the Water 
you boil them in two or three times; you muit 
have a Syrup ready, a pint of Water to a pound 
of Sugar, {cald your Peels in it till they look clear. 
Fruit is done the fame way, but not boil’d till you 
put them in your Syrup; you muft heat your Sy- 
rip once a Week, taking out your Fruit, and put 
them in again while the Syrup is hot; they will 
keep all the Year. 


To dry Apricocks like Prunello’s. 


"TAKE a pound of Apricocks, being cut in 

halves or quarters, let them boil till they 
be very tender in a thin Syrup; let them fiand a 
day or two in the Stove; then take them out of 
the Syrup, and lay them drying till they be as 
dry as Prunello’s, then box them: You may make 
your Syrup red with the Juice of red Plums; if 
you pleafe you may pare them. 


To preferve green Cucumbers. 


AKE Gerkins, rub them clean, then green 
them in hot Water; then take their Weight 

in double-refin’d Sugar, boil-it to a thick Syrup 
with a quarter of a pint of Spring-water to every 
pound of Sugar; then put in yout Cucumbers and 
{et them over the Fire, but not to boil faft, fo do 
two or three days. The laft day boil them till 
they are tender and clear, fo glafs them up. 
a 
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To make clear Cakes of Goofeberries. 


“T AXE your white Dutch Goofeberries when 

they are thorough ripe, break them with your 
Fingers and {queeze out all the Pulp intoa fine piece 
of Cambrick or thick Muflin torun thro’ clear; then 
weigh the Juice and Sugar one againft the other, 
then boil the Juice a little while, then-put in your 
Sugar and let it diffolve, but not boil; {cum it and 
put it into Glaffes, and {tove it ina warm Stove. 


Another way to make Orange Marma- 
lade. 
R ASP your Oranges, cut out all the Meat, boil 


the Rinds very tender, and cut them very 
ine; then take three pound of double-refin’d Sugar, 
and a pint of Water, boil and fcum it, and then 
put ina pound of Rind; beil it very faft till the 
Sugar is very thick, then put in the Meat of your 
Oranges, the Seeds and Skins being pickt out, and 
a Pint of very ftrong Pippin Jelly; boil all toge- 
ther very faft half an hour, then put it in flat 
Pots or Glaffes: When ’tis cold paper it up. 


To preferve Cherries. 
G A THER your Cherries of a bright red, not 


tooripe, weigh them, and to every pound 

of Cherries put three quarters cf a pound of double- 
refin’d Sugar beaten fine; ftone them and ftrew 
{ome Sugar on them, as you ftone them; to keep 
their Colour, wet your Sugar with fair Water near 
half a pint, and boil and {cum it, then put in three 
{inall Spoonfuls of the Juice of Currants, that was 
infufed with a little Water; give it another boil 
and fcum, and put in your Cherries ; boil them till 
they aretender, then pour them into a Chisa Bafon, 
cover them with Paper and fet them by twenty four 
hours, then put them in your Preférving-pan, ae 
01 
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boil them till they look clear; put them in your 
Glafs clear from the Syrup, and put the Syrup 
on them ftrain’d through Mullin. 


To preferve Apricocks that are ripe. 


A THER your Apricocks about halfripe, be- 
(; fore they look too yellow; weigh them, and 
to every pound put three quarters of a pound of 
treble-refin’d Sugar finely beaten and fifted, then 
pare *em and cut ’em in the parting of the Apri- 
cock to take out the Stone; then make a fineSyrup 
of the Sugar, keeping a little out to ftrew on them 
whilft they are boiling; and after they are boiled 
alittle, take’em ont of the Pan and put ’em ina 
Bafon, and cover them clofe with Paper, and let. 
them ftand twenty-four hours; be careful not to 
break them in taking them out: Thenext day boil 
them up for good, put ’em in your Glaffes with 
care, {train your Syrup over them thro’ Muflin, 


To candy Orange Chips. 


p ARE your Oranges and foak the Peelings in 
Water two days, and fhift the Water twice; 
but if you love them bitter fuak them not: Tie 
your Peels up in a Cloth, and when your Water 
boils, put them in, and let them boil till they are 
tender; then take what double-refin’d Sugar will 
do, and break it {mall and wet it witha little Water, 
and Jet it boil till tis near Candy-high; then cut 
your Peels of what length ycu pleafe, and put them 
into theSyrup; fet them on the Fire and Jet them 
heat well thro’, then let them ftand a while; heat 
them twice a day, but not boil: Let them be fo 
done till they begin to candy, then take them out 
and put them on Plates to dry, and when they are 
dry keep them near the Fire. 7 
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To candy Orange-Flowers, 


IRST pick your Orange-flowers, and boil 

them quick in fair Water till they are very 
tender; then drain them thro’ a Hair-fieve very 
clean from the Water; to a poundof the beft double- 
refin’d Sugar take half a pint of fair Water, and as 
much Orange-flower Water, and boil it up toa 
thick Syrup; then put it out into broad flat Glaffes, 
and let the Syrup ftand in the Glaffes about an inch 
thick; when ’tis near cold drop in your Flowers as 
many as you think cenvenient, and fet your Glaffes 
inaStove with a moderate heat, for the flower they 
candy the finer the Rock will be. When you fee it 
is well candy’d top and bottom, and thatit gliffens, 
break the Candy at top in as great Flakes as you 
can, and lay the biggeft Piece at the bottom on 
Glafs-plates, and pick out the reft, and pile it up 
with the Flowers to what fize you pleafe; after 
that it will prefently be dry in a Stove. 


To make Marmalade of Apricocks. 


(; ATHER your Apricocks juft turn’d from the 

green of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of 
double-refin’d Sugar to a pound of Apricocks; 
then cut them in halves, take out the Stones and 
flicethem thin ; beat your Sugar and put it in your 
Preferving-panwith your flic’dApricocks,and three 
or four Spoonfuls of Water: boil and fcum them, 
and when they are tender put them in Glafles, 


To make a Goofeberry Gam. 


ATHER your Goofeberries full ripe, 
(; but green; topand tail them, and weigh 
them; a pound of Fruit to three quarters of a 
pound of double-refin’d Sugar, and half a pint of 
Water; boil them till clear and tender, then put 
it in Pots, | To 
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To keep Orange-flowers in Syrup. 


P ICK off the Leaves, and throw them in Water 
boiling on the Fire, and fqueeze into it the 
Juice of two or three Lemons; let them boil half a 
quarter of an hour, and then throw them into cold 
Water, then drain ’em and lay ’em on Cloths to 
drain well,then beat and fift fome double-refin’dSu- 
gar, lay fome on the bottcm of a Gallypot, and then 
a Layer of Flowers, and then more Sugar till all is 
in; when theSugar melts, put in more till there is 
a pretty deal of Syrup; {0 paper them up for ufe. 
You may put them in Jelly, or what you pleafe. 


To make white Quince Marmalade. 


CALD your Quinces tender, take off theSkin 
and pulp them from the Core very fine, and to 
every pound of Quince have a pound and half of 
double-refin’d Sugar in Lumps, and half a pint of 
Water, dip your Sugar in the Water and boil and 
{cum it till *tis a thick Syrup: then put in your 
Quince, boil and fcum it on a quick Fire a quar- 
ter of an hour, fo put it in your Pots. 


To make red Quince Marmalade. 


P ARE and core a pound of Quince, beat the 
Parings and Ccres and fome of your worft 
Quinces, and {train out the Juice; and to every 
pound of Quince take ten or twelve fpoonfuls of 
that Juice, and three quarters of a :potind of Loaf- 
fugar, put all into your Preferving-pan, cover it 
clofe and let it ftew over a gentle Fire two hours; 
when tis of an Orange-red, uncover and boil it up 
as fa{t as you can: when of a good Colour, break 
it as you like it, give it a boil and pot it up. 
2 To 
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To make Syrup of Mar fb-malloms. 


AKE Marfhmallow-Rcots, four Ounces, 

Grafs-Roots, Afparagus-Roots, Liquorith, 
{toned Raifins, of each half an Ounce, the tops 
of Marfhmallows, Pellitory, Pimpernel, Saxafrage, 
Plantan, Maiden-hair white and black, of eacha 
handful, red Sifers one Ounice; the four greater 
and four lefier cold Seeds of each three Drachms: 
bruife all thefe and boil them in three Quarts of 
Water till it comes to two; then put to it four 
pound of white Sugar till it comes to aSyrup; put 
to every pint the white of an Egg to clarify it. 


To make Syrup of Saffron. 


T AKE a pint of the beft Canary, and as much 
Balm-water, and half an Ounce of Fngli/b 
Saffron, open and pull the Saffron very well, and 
put it into the Liquor to infufe; let it ftand clofe 
covered (fo as to be hot, but not boil) twelve 
hours, then ftrain it out as hot as you can, and add 
to it three pound of double-refin’d Sugar; boil it 
till it is well incorporated, and when ’tis cold bot- 
tle it, and take one f{poonfiul in a little Sack or finall 
Cordial, as Occafion ferves. 


A Syrup for a Cough or Aftiomta. 


€ Reeve of Hyfopand Pennyroyal Water of each 
a quarter of a pint, flice into it a finall Stick 
of Liquorifh and a few Raifins of the Sun ftoned, 
let it fimmer together a quarter of an hour, and 
then make it intoa Syrup with brown Sugar-candy, 
boil it a little, and then put in four or five {poon- 
fuls of Snail-water; give ita walm, and when ’tis 
cold bottle it: take one fpoonful Morning and 

Night, 

’ 
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Night, with three Drops of Balfam of Sulphur 
init; You may take a little of the yp without 
the Drops once or twice a-day. If the Party is 
fhort-breath'd, a Blifter is very good. 


To make Syrup of Balfam for a Cough. 


T AKE one ounce of Balfam of Talu, and put 

to it a quart of Spring-water; let them boil 
together two hours, then put in a pound of white 
Sugar-candy finely beaten, and let it boil half an 
hour longer; take out the Balfam, and ftrain the 
Syrup thro” a Flannel-bag twice; when ’tis cold 
put it ina Bottle. This Syrup is excellent for a 
Cough; take a fpoonful of it as you lie down in 
your Bed, and a little at any time. When your 
Cough troubles you, you may add to it two 
ounces of Syrup of red Poppies, and as much of 
Rafpberry Syrup. 


A Syrup for a Cough. 


T AKE a handful of Oak-Lungs, a handful of 

French Mofs, ahandful of Maiden-hair; boil 
all thefein three pints of Spring-water till it comes 
to a quart; then ftrain it out arid put to it fix pen- 
ny-worth of Saffron ty’d up in a Rag, and two 
pound of brown Sugar-candy ; boil it up to a Sy- 
rup, and when ’tis cold bottle it: Take a {poontul 
of it as often as your Cough troubles you. 


For a Cough. 


T AK E three quarts of Spring-water and put 
it inalarge Pipkin, with a Calf’s-foot and 
four fpoonfuls of Barley, and a handful of dry’d 
Poppies; boil it together till one quart be confu- 
med, then ftrain it out and add a little Cinnamon 
an 
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and a pint of Milk, and {weeten it to your Taite 


with Loaf-fugar: warm it a little and drink half 
a ‘pint as often as you pleafe. 


To make Conferve of Hips. 


A THER the Hips before they crow foft, cut 
off the Heads and Stalks, flit them In halves 
and take out all the feeds and white that is in them 
very clean; then put them intoan earthen Pan, and 
{tir them every day, elfe they will grow mouldy 5 
let them ftand till they areioft enough to rub thro’ 
a coarfe Hair-fieve; as the Pulp ae take it off 
the Sieve; they are a dry Berry, and will require 
pains to rub it thro’; then add its weight in Su- 
gar, and mix it well together without boiling ; 
keep it in deep Gallypots for ufe. 


To make Lozenges for the Heart-burn. 


T AK Eof white Sugar-candy one pound, Chalk 

three ounces, Bole-armoniac five fcruples, 
Crabs-eyes one ounce, red Coral four fcruples, Nut- 
megs one {cruple, Pearl two fcruples; let all thefe 
be beaten and fi fted, and makeail into a Pafte with 
a little Spring-w ater, roll 1t out and cut your Lo- 
zenges out witha ‘Thimble, lay them to dry. Eat 
four or five at a time as often as you pleafe. 


To make Syrup of Garlick. 


Ty AK E two headsof Garlick, peel it clean and 
boil it in apmtof Watera pretty while, then 
putaway that Water and put a pint more to your 
Garlick, and boil it till the Garlick is tender; then 
ftraining i it off, add a pound of double-refin’d Su- 
‘gar to it, and boil it in Silver or Tin till *tis a 
thick Syrup; {cum it well and keep.it for ufe; aind 
take a {poonful in a-Morning fafting, another laft 
at at Night, for a fhort ~ | 7 
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To prevent After-pains. 


AK E nine fingle Piony-feeds powder’d, the 

fame quantity of Powder of Borax, and a 
‘Jittle Nutmeg; mix all thefe with a little white 
Anifeed-water in a fpoon, and give it the Wo- 
man; and a little Anifeed-water after it as foon 
as poflible after fhe 1s laid in Bed, 


To cure the Tooth-ach. — 


AK Ehalf an ounce of Conferve of Rofema- 

ry over Night, and half a Dram of Extract 
of Rudium in the Morning; do this three times 
together; keep warm, 


To cure the ‘Jaundice. 


"TL AKE a live Tench, flit it down the Belly ; 
take out the Guts and clap the Tench to 
the Stomach as faft as poflible, and it will cure 
immediately. 


To ftop bleeding at Mouth, Nofe or Ears. 


N the Month of May take aclean Linnen Cloth, 
I and wet it in the Spawn of Frogs nine days, 
drying it every day in the Wind; lay up that 
Cloth, and when you have need hold it to the place 
where the Blood runs, and it will ftop. 


Another to fiop bleeding. 


Tak E two handfuls of the tops of Bramble- 
wood, and boil it ina quart of old Claret till 
it comes to a ar ie fix {poonfuls once in 
half an hour. In the Winter the Roots will do. - 
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To cure the Drop{y. 


grits fix Gallons of Ale pretty ftrong, but 
little hopt, then take Alexander, red Sage, 
Scurvy-grafs, Ground-Ivy, and the long green 
Leaves of Flower-de-luce, of each two handfuls; 
bruife thefe well, and boil them well in the Ale; 
then ftrain it out, and when “tis cool work it-as 
other Ale; putitin your Veffel, and when ’tis 
clear drink of it ina Morning fafting, and drink 
no other drink except White-wine; fometimes 
drink good draughts of it at a time. 


An excellent Medicine for fbortnef? of 
| Breath. 


AKE half an ounce of flower of Brimftone, 

a quarter of anounce of beaten Ginger, and 
three quarters of an ounce of beaten Sena, and 
mix all together in four ounces of Honey; take 
the bignefs of a Nutmeg Night and Morning for 
five Days together; then once a Week for fome 
time; then once a Fortnight. 


For fhortne{s of Breath. 


T AKE two quarts of Elder-berry juice when 

very ripe, put one quart in a Pipkin to boil, - 
and as it confumes, put in thereft by alittleat a 
time, boil it to a Balfam, it will take five or fix 
Hours in boiling; take a little of it Night and 
Morning, or any time. 


To cure a pimpled Face, and {weeten the 
Blood. 


gi AKE Sena one ounce, put itin a finall Stean 

Pot, and pour a quart or more of boiling Wa- 

ter pn it; then put nas many Prunes as you can 
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getin; cover with Paper, and fet it in the Oven 
with houfhold Bread, and take of this every day, 
one, two or three, or moré of the Prunes and Li- 
quor according as it operates. Continue this al- 
ways, or at leaft half a Year. | 


To cure the Drop{y, Rheumatifm, Scurvy 
and Cough of the Lungs. 


TAk E Englifh Orris-root, Squills, and Ele- 

campane-roots each one ounce, Hyfop and 
Hoar-hound Leaves each one handful, the inner 
rind of green Elder and dwarf Elder of each one 
handful, Sena one ounce and half, Agarick two 
Drachms, Ginger one Drachm; cut the Roots 
thin and bruife the Leaves, and put them into 
two quarts of the beft Lisben Wine; let thefe boil 
an hour and half on a gentle Fire in an earthen 
Mug very clofe ftop’d with a Cork, and tied down 
with a Bladder that no Air come to it, and fo fet 
it ina large Pot of boiling Water; fet it {o that 
no Water get into the Mug, which muft hold three 


' quarts, that all the Ingredients may have room 


to goin: when ’tis almoft cold, ftrain it out very 
hard, you muft {crape the Elder downwards. 
Take this for a Week together if you can, and 
then mifs a Day, and if that does not do, go on 
with your other Bottle of the fame; take 1t ina 
Morning fafting, ten {poonfuls at a time with- 
outany Poffet-drink, it will both vomit and purge 
you; ‘tis an unpleafant tafte, therefore take a 
lump of Sugar after it; when *tis quite cold after 
*tis {trained off, let it ftand in a Flagon to fettle 
a Night anda Day: then bottle it up clear and 
fine for your Ufe; *tis an admirable Medicine. 
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~*~ 


The Compleat Houfewife, 197 


To flop Bleeding. 

AKE a pint of Plantane-water, put to it 
'T two ounces of Ifinglafs, and let it ftand 24. 
hours to diffolve; pour it from the Dregs, and put 
it in a pint of good red Port-Wine, and add to it 
three or four fticks of Cinnamon, and two ounces 
of double-refin’d Sugar; give it a boil or two, and 
pour it off; let the Party taketwo or three {poon- 
fuls two or three times a day. 


To preferve Apricocks rvpe. 


ATHER your Apricocks ofa fineColour, but 
AJ not too ripe; weigh them, and to every 
pound of Apricocks put a pound of double-refin’d 
Sugar beaten and fifted; ftoneand pare your Apri- 
cocks, as you pare them put them into the Pan 
you do them in, with Sugar {trew’d over and under 
them; let them not touch oneanother, but put Su- 
gar between, cover them up, and let them lie till 
the next day; then ftir them gently till the Sugar is 
melted; then put them on aquick Fire, and Jet them 
boil half an hour, {cumming exceeding well all the 
while; then take it off, and cover it till ’tis quite 
cold, or till the next day 5 then boil it again, {cum- 
ming it very well till ‘tis enough, fo put it in Pots, 


_. To preferve green Apricocks. 

AKE green Apricocks about the middle of 
T Fune, or when the Stone is hard; put them 
on the Fire in cold Water three or four Hours, 
cover them clofe, but firft take their Weight in 
double-refin’d Sugar; then pare them nicely, dip 
your Sugarin Water, and boil the Water and Sugar 
very well; then put in your Apricocks. and let 
them boil till they begin to open, then take out the 
Stone and clofe it up again, and put them in the 
Syrup, and let them boil till they are enough, 
{cumming all the while, then put them in Pots. 
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To preferve the great white Plum. 
T Oa pound of Plums, take three quarters of a 

pound of double-refin’d Sugar in lumps, dip 
your Sugar in Water, and boil and {cum very well, 
flit your Plums down the feam, and put them in- 
to the Syrup with the flit downward; let them 
ftew over the Fire a quarter of an hour, {cum ve- 
ry well, and take them off, and when cold, turn 
them and cover them up, and turn them in the 
Syrup every day two or three times a day for five 
days, then put them 1n Pots. 


To make ‘Felly of Currants. 


TRIP your Currants, put them in a Jug, and 
S infufe in Water, ftrain out the Juice upon 
Sugar, {weeten to your Tafte, boil it a great 
while till it jellies, {cumming all the while, and 
then put it in your Glaffes, 


To make Apricock Chips. 


ARE your Apricocks and part them in the 
Pp middle; take out the Stone and cut them 
cro{s ways pretty thin, as you cut them ftrew a 
very little Sugar over them, beaten and fifted; then 
fet them on the Fire, and let them ftew gently a 
quarter of an hour, then take them off, cover 
them up and fet them by till the next day; then 
fet them on the Fire as long as before, take them 
out one by one and lay them on a Sieve, ftrew 
Sugar on the Sieve and over them; dry them in 
the Sun or cool Oven, turn them often, when dry 
put them in Boxes, 


To make a {weet Bag for Linnen. 


T AKE a pound of Orace-roots, a pound of 
{weet Calamus, a pound of Cyprefs-roots, 
a pound of dried Lemon-peel, a pound of dried 
Orange-peel, a peck of dried Rofes, make all thefe 
into a grofs Powder, Coriander-feedsfour ounces, - 

Nutmegs 
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Nutmegs one ounce and half, an ounce of Cloves; 
make all thefe into fine Powder, and mix with the 
other; add Mufk and Ambergreafe; then take four 
large handfuls of Lavander-Flowers dried and 
rubb’d, a handful of {weet Marjoram, a handful of 
Orange-leaves, a handful of young Walnut-leaves, 
all dri’d and rubb’d; mixall together with fome 
bits of Cotton perfumed with Effences, and put 
it up into filk Bags to lay with your Linnen. 


To make the burning Perfumes 


"TAKE a quarter of a pound of Damafk-rofe 

Leaves, beat them by themfelves, one ounce 
of Orace-root fliced very thin, and fteep’d in Rofe- 
water. Beat them well together, and put to it 
two Grains of Mufk, as much Civet, two ounces 
of Benjamin finely powdered; mix all together, 
and add a little powder’d Sngar, and make them up 
in little round Cakes, and lay them fingly on Pa- 
pers todry; fet themin a Window where the Sun 
comes, they'll dry in two or three Days; make 
them in Fune. 


An adutirable Tinéiure for green Wounds. 


ALSAM of Peru one ounce, Storax Calamita 

two ounces, Benjamin three ounces, Aloes 
Socatrina,Myrrh,Electuary pure,andFrankincenfe, 
of each half an ounce, Angelica-roots, and Flow- 
ers of St. Fobn’s-wort, of each half an ounce, Spi- 
rit of Wine one pint, beat the Drugs, fcrape and 
flice the Roots and put it into a Bottle, ftop it 
well, and let itftandin the Sun Fuly, AngufZ, and 
September, and then ftrain it thro” a fine Linnen 
Cloth; putit ina Bottle, {top it clofe and keep it 
for ufe. Apply it toa green Wound, dip a Fea- 
ther in it and anoint the Wound; then dip Lint 
init, and put onit, and bind it up with a Cloth, 
but let no Plaifter touch it; twice a day wet the 
Lint witha Feather, but not take it off till’tis Lire 
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All Sorts of made Wines. 









To make Apricock Wine. 


Tex three pounds of Sugar, and three 


curatsof Water, let them boil together and 
@ {cum it well, then putin fix pounds of 
Apricocks pared and ftoned, and Ict them boil till 
they are tender; then take them up, and when the 
Liquor is cold bottleit up. You may, if you pleafe, 
after you have taken out the Apricocks, let the 
Liquor have one boil with a f{prig of flower’d Cla- 
ry in it, the Apricocks make Marmalade, and is 
very gocd for prefent {pending. 


To make Goofeberry Wine, 


T AXE to every 4 pound of Goofeberriesa pound 
and a quarter of Sugar, and a quart of fair 
Water; bruifethe Berriesand fteep them 24 hours 
in the Water, ftirring them often; then prefs the 
Liquorfromthem, and put your Sugar to your Li- 
quor; then put it in a Veffel fit for it, and when 
it has done working, ftop it up, and let it ftand a 
Month, then rack it off into another Veffel, and 
let itftand 5 or 6 Weekslonger; then bottle it out, 
putting a {mall lump of Sugar into every Bottle, 
cork your Bottles well, and at 3 months end it will 
be fit to drink. In the {ame manner 1s Currant and 
Rafpberry-wine made, but Cherry-wine differs, 
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for the Cherries are not to be bruifed but ftoned, 
and put the Sugar and Water together and give 
it a boil and a {cum, and then put in your Fruit, 
and let it ftew with a gentle fire a quarter of an 
hour; then let it run thro’ a Sieve without pref{> 
fing, and when ’tis cold put it in a Veffel, and or- 
der it as your Goofeberry or Currant Wine: The 
only Cherries for Wine are the great Bearers, 
Murrey Cherries, Morello’s, black Flanders, or the 
John Tredufein Cherrics. 


Pearl Goofeberry Wine. 


Lo F as many as you pleaft of the beft 
Pearl Goofeberries and bruife them and let 
them ftand all Night; the next Morning pref& or 
{queze them out, and let the Liquor ftand to fettle 
feven or eight hours; then pour off the clear from 
the fettling, and meafire it asyou put it into your 
Veffel, and to every three pints of Liquor put a 
pound of double-refin’d Sugar; break your Sugar 
in {mall Lumps, and put it in the Veffel with a 
bit of [fing-glafs and {top it up, and at three 
Months end bottle it out, putting into every Bot- 
tle a Lump of double-refin’d Sugar, this is the 
fine Goofeberry Wine. 


To make Cherry Brandy. 


AKE fix dozen pounds of Cherries, half red 
T and half black, and mafh or fqueeze them 
with your Hands to pieces, and put to them three 
Gallons of Brandy, and let them ftand fteeping 
twenty-four hours; then put the mafh’d Cherries 
and Liquor a little at a time into a Canvas Bag, 
and prefs it as long as any Juice will run; f{weet- 
en it your Tafte, and put it into a Veffel fit for 
it, and Jet it ftanda Month and bottle it out, put 
a Lump of Leaf-fiigar into every Bottle. 
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To make Cherry Wine. 


Pp U LL the Stalks off the Cherries, and mafh 
them without breaking theStones, then prefs 
them hard thro’ a hair Bag, and to every Gallon of 
Liquor put a pound and half of fix-penny Sugar: 
the Vefiel muft be full, and let it work as long as 
it makesancife in the Veffel; then ftop it up clofe 
for a Month or fix Weeks; when ’tis fine, draw it 
into Bottles, put a Lump of Loaf-fugar into every 
Bottle, and if any of them fly, open them all for 
a Moment and cork them well again ; it will not 
be fit to drink ina quarter of a Year. 


To make Currant Wine. 


AK E four Gallons of Currants, not too ripe 

and ftrip them into an earthen Stean that 

has a Cover to it; then take two Gallonsand a half 
of Water, and five pounds and ahalf of double-re- 
fin’'d Sugar, boil the Sugar and Water together, and 
{cum it, and pour it boiling hot on the Currants, 


_ and let it ftand forty-eight Hours, then ftrain it 


thro’ a Flannel Bag into the Stean again, and let 
it {tand a Fortnight to fettle, and bottle it out. 


To make firong Mead. 


| T AKE of Spring-Water what quantity you 


pleafe, and make it more than blcod warm, 
and diffolve Honey in it till tis ftrong encugh to 
bear an Fgg, the breadth of a Shilling; then boil 
it gently near an hour, taking off the fcum as it 
rifes ; then put to about nine or ten Gallons, feven 
or eight large blades of Mace, three Nutmegs quar- 
ter’d, twenty Cloves, three or four fticks of Cin- 
namon, two-or three Roots of Ginger, and a quar- 
ter of an ounce of Famaica Pepper; put thefe 
Spices into the Kettle to the Honey and — 

an 
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and a whole Lemon, with a {prig of fweet Briar, 
and a {prig of Rofemary ; tye the Briar and Rofe- 
mary together,and when they have boiled a httle 
while, take them out and throw them away ; but 
let your Liquor ftand on the Spice in a clean ear- 
then Pot till the next day; then ftrain it into a 
Veffel that is fit for it; put the Spice in a Bag, 
and hang it in the Veffel, ftop it up, and at three 
Months draw it into Bottles. Be fure that ’tis 
fine when ’ts botiled, after ’tis bottled fix Weeks 
tis fit to drink, 


To make {mall White Mead. 


é ke three Gallons of Spring-water and make 

it hot, and diffolve in it three quarts of Ho- 
ney and a pound of Loaf-fugar; then let it boil 
about half an hour, and fcum it as long as any 
rifes; then pour it out into a Tub, and fqueeze in 
the Juice of four Lemons, putin the Rinds of but 
two; twentyCloves, two races of Ginger, a top cf 
{weet Briar, and atop of Rofemary. Let it ftand 
in a Tub till ’tis but blood warm; then make a 
brown Toaft and {pread it with two or three {poon- 
fuls of Ale-yeaft, put it into a Veffel fit for it, let 
it ftand four or five days, then bottle 1t out. 


To make Rai fin Wine. 


T AKE two Gallons of Spring-water, and let 
it boil halfan hour; then put into a Stean-pot 
two pounds of Raifins ftoned, two pounds of Su- 
gar, the Rind of two Lemons, the Juice of four 
Lemons; then pour the boiling Water on the 
Things in the Stean, and let it ftand covered four 
or five days, ftrain it out and bottle it up, in fil- 
teen or fixteen days it will be fit to drink. *Tis a 
very cool and pleafant Drink in hot Weather. 

9 


204 The. Compleat Houfewife. 


“ty anake Shrub: 


T A K E two quarts of Brandy, and put it ina 
large Bottle,.and put into it the Juice of five 
Lemons, the Peels of two, half.a Nutmeg, ftop 
it up, and let it ftand three days,and add to it three . 
pints of White-wine, a pound. and half of Sugar ; 
mix it, and ftrain it twice thro’a Flannel, and bot- 
tle itup; “tis a pretty Wine and a Cordial. 


To make Orange Wine. a 


UT twelve pounds of fineSugar,and the whites 
of eight Eggs weli beaten into fix Gallons of 
Spring-water; let it boil an honr, {cumming it all 
the time, take it off, and:when.’tis pretty cool, 
put in the Juice and Rinds of fifty Sevil Oranges, 
and fix {poonfuls of good Ale-yeaft, and let it ftand 
two days: then put it into your Veffel with two 
quarts of Rhenifh-wine, and the Juice of twelve 
Lemons. You muft let the Juice of Lemons and 
Wine,and two pounds of double-refin’d Sugar ftand 
clofe covered ten or twelve hours before you put it 
in the Veflel to your Orange Wine, and {cum off 
the Seeds before you put it in. TheLemon-Peels 
muft be put in with the Oranges, half the Rinds 
muft be put into the Veffel; it muft ftand ten or 
twelve days before ’tis fit to bottle, 


To make Birch Wine. 


N March bore a hole in a Tree, and put ina 
Faucet, and it will run two or three days toge- 
ther without hurting the Tree; then put in a Pin 
toftopit, and the next Year you may draw asmuch 
from the fame hole; put to every Gallon of the 
Liquor a quart of good Honey and ftir it well to- 
gether, boil it an hour, {cum it well,and put ina 
few Cloves and a piece of Lemon-Peel; when ’tis 
| almoft 


The Compleat Houfewife. 206, 
almoft cold, put to1t fo much Ale-yeaft as will 
make it work like new Ale, and when the Yeaft 
begins to fettle, put it ina Runlet that will juft 
hold it; So let it ftand fix Weeks or longer, if you 
pleafe; then bottle it, and in a Month you may 
drink it. It will keep a Year or two. You nay make 
it with Sugar, two pounds to a gallon, or fomething 
more, if you keep it long. This is admirably 
wholfome as well as pleafant, an Opener of Ob- 
ftructions, good againft the Phthifick, and good 
againft the Spleen and Scurvy, a Remedy for the 
Stone, it will abate Heat in a Fever or Thrufh, and 
has been given with good Succefs, 


To make Sage Wine. 


OlLtwenty-fix quarts of Spring-water a quar- 
B ter of an hour, and when ’tis blood warm, put 
twenty-five pounds of Ma:agaRaifins pick d, rubb’d 
and fhred into it, with aluoft half a Bufhel of red 
Sage fhred, and a Poringer of Ale-yeaft, ftir all 
well together, aud lev it ftand in a Tub covered 
warm fix or feven days, ftirring it once a day; 
then ftrain it out, and put itinaRunlet. Let it 
work three or four days. ftop 1t up; when it has 
ftood fix or fevci days, put in a quart or two of 
Malaga Sack, and when °tis fine bottle it. 


To make Cow flip Wine. 


"T° fix gallons of Water put fourteen pounds 

of Sugar, ftir it well: together, and beat the 
whites of twenty Egys very well, and mix it with 
the Liquor, and make it boil as faft as posiible,fcum 
it well, ana let it continue boiling two hours; then 
{train it thro 4 hair Sieve and fet it a cusling, and 
when *tisas cold as wort fhould be, puta {mall 
quantity of Yeaft to iton a ‘Toaft, or in a Dilh: 
Let it ftanaall Night working, then bruife a Peck 
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of Cowflps, and put them into your Veffel and: 

your Liquor upon them, and fix ounces of Syrup 

of Lemons; cut a Turf of Grafs and lay on the 

Bung; let it ftanda Fortnight and then bottle it. 

Put your Tap into your Veflel before you put 
your Wine in, that you may not fhake it. 


To make Rafpberry Wine. 


"TAKE your quantity of Rafpberries and bruife 

them,put them in an open Pot 24 hours; then 
{queeze out the Juice, and to every gallon put three 
pound of fine Sugar, and two quarts of Canary, 
putit into aStean or Veffel, and when it hath done 
working, ftop it clofe; when ’tis fine bottle it.’ It 
muft ftand two Months before you drink it. 


To make Morella Cherry Wine. 


ET your Cherries be very ripe, pick off the 
L Stalks and bruife yourFruit without breaking 
the Stones; put them in an open Veffel together ; 
let them ftand 24 hours, then prefs them, and to 
every gallon put two pounds of fine Sugar; then 
put it up in your Cafk, and when it has done work- 
ing, ftop it clofe, let it ftand three or four Months 
and bottle it; it will be fit to drink intwo Months. 


To make Ouince Wine, 


ee your Quinces when they are thorough 
ripe, wipe off the Fur very clean; then take 
out the Cores and bruife them as you do Apples for 
Cyder, and prefs them, and to every gallon of Juice 
put two pounds and half of fine Sugar, ftir it toge- 
ther till *tisdiffolv’d ; then put it in your Catk,and 
when it has done working ftop it clofe ; letit ftand 
till March before you bottle it. You may keep it 

two or three Years, it will be the better, 
| LAno~ 
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Another fort of Rafpberry Wine, 


AKE four gallons of Rafpberries,and put them 
T in an earthenPot,and then take four gallons of 
Water and boil it two hours,'and let it ftand till ’tis 
blood warm, and put it to the Rafpberries and 
ftir them well together; and let it ftand 12 Hours, 
then firain it off, and to every gallon of Liquor 
put 3 pounds of Loaf-Sugar and {fet it over a clear 
fire, and let it boil till all the {cum 1s taken off, and 
when’tis cold put it into Bottles,and open theCorks 
every day for aFortnight,and then ftop them clofe. 


To make Lemon Wine. 


AKE fix large Lemons, pare off the Rind and 

cut the Lemons and fqueeze out the Juice, 
-and in the Juice fteep the Rind, and put it toa 
quart of Brandy, andlet itftand inan earthenPot 
clofe ftopt three days, and then {queeze fix more, 
and mix with two quarts of Spring-water, and as 
mnch Sugar as will {weeten"the whole, and boil 
the Water and Lemons and Sugar together, and 
let it ftand till ’tis cool; then add a quart of white 
Wine and the other Lemon and Brandy, and mix 
them together, and run it thro’a flannel Bag into 
fome Veffel. Let it{tand three Months and bottle 
it off Cork your Bottles very well and keep it 
eool, it will be fit to drink in a Month or fix Weeks, 


To make Elder Wine. 


é ee: twenty-five pounds of Malaga Raifins, 
rub them and fhred them finall, then take 
five gallons of fair Water, boil it an Hour, and 
det it ftand till it is but Blood-warm, then put it 
in an earthen Crock or Tub with your Raifins; 
let them fteep ten Days, ftirring them once or 
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twice a Day, then pafs the Liquor thro’ a hair 
Sieve, and havein readinefs five Pints of the Juice 
of Elderberries drawn off as you do for Jelly of 
Currants; then mix it cold with the Liquor and 
ftir it well together, and put it ina Veffel, and 
let it ftand in a warm place, and when it has done 
working ftop it clofé. Bottle it about Candlemafs. 


To uake Barley Water, 


-AKE of Pearl-Barley four ounces, put it in a 

A laroe Pipkin and cover it with Water; when 
the Barley is thick and tender, put in more Water 
and boil it up again, and {0 do till ’tis of a good 
thicknefs to drink ; then put in a blade or two of 
Mace, or a ftick of Cinnamon. Let it havea walm 
or two and ftrain it out, and {queeze in the Juice 
of two or three Lemons, and a bit of the Peel, and 
fweeten it to your Tafte with fine Sugar; let it 
ftand till *tis cold, and then run it thro’ a Bag and 
bottle at out, it will keep good three or four Days. 


To make Barley Wine. 


AKEhalf a pound of French Barley, and boil 
TT it in three Waters, and fave three Pints of the 
laft Water, and mix with it aQuart of white Wime, 
half a Pint of Borage Water, as much Clary-water, 
and a little red Rofe-water, the Juice of five or fix 
Lemons,three quarters ofa pound of fine Sugar,the 
thin yellow Rindof a Lemon, brew all thefe quick 
together, runit thro’ a ftrainer, and bottleit up; *tis 
pleafant in hot Weather, and very good in Fevers. 


To make Plum Wine. 


PP AKE twenty pounds of Malaga Raifins, pick, 
rub, and fhred them, and put them into a 
Tub; then take four galions of fair Water and boil 
: | ~ it 
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it an hour, and let it ftand till ’tis blood warm 3 
then put it to your Raifins; let it ftand nine or ten 
days, ftirring it once or twice aDay,ftrain out your 
Liquor, and mix with it two quarts of Damfon 
Juice, put itin a Veffel, and when it has done 
working, ftop 1t clofe; at 4or 5 Mouths bottle it, 


To make Ebulum. 


T° a Hogfhead of ftrong Ale, take a heap’d Bu- 
fhel of Elderberries, and half a poundof Ju- 
niperberries beaten; put in all theBerries when you 
put inthe Hops,and let them boil together till the 
Berries break in pieces; then work it up as you do 
Ale; when it has done working, add toit half a 
Sa of Ginger, half an ounce of Cloves, as much 
ace, an ounce of Nutmeg, and as much Cinna-- 
mon grofly beaten, half a pound of Citron, asmuch 
Fringo-root, and likewife of candied Orange- 
Peel; Let the Sweetmeats be cut in pieces very 
thin, and put with the Spice into aBag, andhang 
it in the Veffel when you ftop it up. So let it ftand 
till tis fine, then bottle it up and drink it with 
Lumps of double-refin’d Sugar in the Glafs, | 


To make Cock Ale.: 


| AXKE ten gallons of Ale, and a largeCock, 
T the older the better, parboil the Cock, flea 
him, and ftamp him in a ftone Mortar till his Bones 
are broken, (you muft craw and gut him when you 
flea him) then put the Cock into two quarts of 
Sack, and put to it three pounds of Raifins of the. 
Sun ftoned, fome blades of Mace, and a few 
Cloves; put all thefe into a Canvas-bag, and a 
little before you find the Ale has done working, 
put the Ale and Bag together into a Veffel; ina 
Week or nine days time bottle it up, fill the 
Bottles but juft above the Neck, and give it the 
fame time to ripen as ~— Ale, -_ 
Q 
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To make Elder Wine at Chriftmas. 


T ARE twenty pounds of Malaga or Lipara 
Raifins, rub them clean, and fhred them 
finall; then take five gallons of Water, boil it an 
hour, and when ’tis near cold put it in'a Tub 
with the Raifins; let them fteep ten days, and 
ftir them once ortwice a day; then ftrain it thro” 
a hair Sieve, and by Infufion draw three pints of 
Elder Juice, and one pint of Damfon Juice; make 
the Juice into a thin Syrup, a pound of Sugar to: 
a pint of Juice, and not boil it much, but juft 
enough to keep: when you have ftrained out the 
Raifin-Liquor, put that and theSyrup into a Vef- 
fel fit for it, and two pound of Sugar; ftop the 
Bung with a Cork till it gathers to a Head, then 
open it, and let it ftand till it has done working ; 
then put the Cork in again and {top it very ae 
and let it ftand in a warm place two or three 
Months, and then bottle it; make the Elder and 
Damon Juice into Syrup in its Seafon, and keep 
it ina cool Cellar till you have Convenience to 
make the Wine, | 


To make Mead. 


“ENO 13 gallons of Water put 32 pound of Ho- 
ney; boiland {cum it well, then take Rofe- 
mary, Thyme, Bay-leaves, and {weet Briar, one 
handful all together, boil it an hour, then put it into 
a Tub with two or three good handfuls of down- 
round Malt: ftir it till ‘tis but blood warm; then 
rain it thro’a Cloth, and putit intoa Tub again; 
then cut aToaft round a quarternLoaf,and {pread it 
over with goodAle-yeaft, and put it into yourTub, 
and when the Liquor is quite over with the Yeaft, 
put itup in your Veffel ; then take Cloves, Mace, 
Nutmegs an ounce and a half, Ginger an ounce 
oe | | fliced, 
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fliced, bruife the Spice and tye all up in a Rag 
and hang it in the Veffel ; ftop it upclofe for ufe. 


Sage Wine another way. 


be thirty pounds of Malaga Raifins pick’d 

clean, and fhred finall, and one Bufhel of 
green Sage fhred fmall; then boil five gallons of 
Water, let the Water ftand till ‘tisluke-warm, then 
putit inaTub to your Sage andRaifins; let it ftand 
five or fix days, ftirring it twice or thrice a day ; 
then ftrain and prefs the Liquor from the Ingre- 
dients, put itin a Cafk, and let it ftand fix Months ; 
then draw it clean off into another Veffel ; bottle 
it in two days; in a Monthor fix Weeks it will 
be fit to drink, but beft when ’tis a Year old, 


To make Palermo Wine. 


AKE to every quart of Water a pound of 

Malago Raifins, rub and cut the Raifins 
fmall, and put them to the Water, and let them 
ftand ten days, ftirring it once or twice a day; 
you muft boil the Water an hour before you put it 
to the Raifins, and let it ftand to cool ; at ten days 
end ‘ftrain out your Liquor, and put a little Yeaft 
to it, and at three days put it in the Veffel with 
one {prig of dried Wormwood; fet it be clofe 
Stopp'd, and at three Months end bottle it off, 


To make Clary Wine. 


T A K E twenty-four pound of Malaga Raifins, 
pick them and chop them very {mall put 
them in a Tub, and to each pound a quart of Wa- 
ter; let them ftcep ten or eleven days, ftirring it 
twice every day; you muft keep it covered clofe 
all the while; then soy it off, and put it into a 
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Veffel, and about half a peck of the tops of Clary 
when ’tis in Bloflom; ftop it clofe for fix Weeks, 
and then bottle it off; in two or three Months ’tis 
fit to drink. °Tis apt to have a great Settlement 
at the bottom, therefore ’tis beft to draw it off by 
Plugs, or tap it pretty high. 


To clear Wine. 


T AKE halfa pound of Hartfhorn, and diffolve it 
in Cyder, 1f it be for Cyder; or Rhenifh-wine 
for any Liquor; this is enough fora Hogfhead, 


To make Orange Wine with Raifins. 


T AK E thirty pounds of new Malaga Railins, 
pick them clean, and chop them fimall, you 
muft have twenty large Sevil Oranges, ten of 
them you muft pare as thin as for preferving. 
Boil about eight gallonsof foft Water till a third 
Part be confumed,; let it cool a little, then put 
five gallons of it hot upon your Raifins and O- 
sange-Peel; ftir it well together, cover it up, and 
when ’tis cold let it ftand hive days, ftirring it up 
once or twice a day; then pafs it thro’ a hair Sieve, 
and with a Spoon prefs it as dry as you can, and 
put it up in a Runlet fit for it, and put to it the 
Rinds of the other ten Oranges cut as thin as the 
firft ; then make a Syrup of the Juiceof the twen- 
ty Oranges, with apound ofwhiteSugar. It muft 
be made the day before you tun it up; ftir it well 
together, and ftop it clotes let it ftand two Months 
toclear, then bottleit up; it will keep three Years, 
and is better for keeping. 


To make Cherry Wine. 


ULL off the Stalks of the Cherries, and mafh 
them without breaking theStones; then prefs 
them hard thro’ a hair Bag, and to every sar 
oO} 
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of Liquor put two pounds of eight-penny Sugar: 
The Veffel muft be full, and let 1t work as long as 
it makes a noife in the Veffel; then ftop it up 
clofe fora Month or more, and when ’tis fine draw 
it into dry Bottles, and put a Lump of Sugar in- 
to every Bottle. If it makes them fly, open them 
all fora Moment and ftop them up again; it will 
be fit to drink in a quarter of a Year. 


To make Goofeberry Wine. 


OIL eight gallons of Water and one pound 
B of Sugar an hour, fcum it well and let it 
fiand till ‘tis cold; then to every quart of that 
Water allow three pound of Goofeberries, firft 
beaten or bruifed very well, let it ftand twenty- 
four hours; then ftrain it out, and to every gallon 
of this Liquor put three pounds of feven-peuny 
Sugar ; let it ftand in the Fat twelve hours; then 
take the thick Scum off, and put the clear into a 
Veifel fit for it, and let it ftand a Month; then 
draw it off, and rinfe the Veflel with fome of 
the Liquor, and put it in again, and let it ftand 
four Months, and bottle it. 


To make Frontiniac Wine. 


| oo fix gallons of Water and twelve pounds 

of white Sugar, and fix pounds of Raifins of 
the Sun cut finall; boil thefe together an hour; 
then take of the Flowers of Elder, when they are 
falling and will fhake off, the quantity of half a 
peck ; put them in the Liquor when ’tis almoft 
cold, the next day put in fix fpoonfuls of Syrup of 
Lemons, and four fpoonfuls of Ale-yeaft, and two 
days after put it in a Veffel that is fit for it, and 
when it has ftood two Months bottle it of 
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To make Cyder. 


pul your Fruit before’tis too ripe, and let it 
lie but one or two days to have one good 
Sweat; your Apples muft be Pippins, Pearmains, 
or Harveys, (if you mix Winter and Summer 
Fruit together ’tis never good) grind your Apples 
and prefs it, and when your Fruit is all prefs’; 
put it immediately into a Hogfhead where it may 
have {ome room to work; but no vent, but a 
little hole near the Hoops, but clofe bung’d; put 
three or four pounds of Raifins into aHogfhead and 
- two pound of Sugar, it will make it work better ; 
often racking it off 1s the beft way to fine it, and 
always rack it into {mall Vefiels, keeping them 
clofe-bung’d, and only a finall Vent-hole; if it 
fhould work after racking, put into your Veflel 
fome Raifins for it to feed on, and bottleit inMarch, 


To make the fine Clary Wine. 


fi ee 10 gallons of Water put 25 pounds ofSugar, 
and the whites of 12 Eggs well beaten; fet 
it over the fire and let it boil gently nearan hour, 
{cum it clean and put it in a Tub, and when ‘tis 
near cold, then put into the Veffel you keep it in 
about half .a Strike of Clary in the Bloffom, ftript 
from the Stalks, Flowers and little Leaves toge- 
ther, and a pint of new Ale-yeaft; then put in 
the Liquor and ftir 1t two or three times a day 
for three days; when it has done working ftop it 
up, and bottle it at three or four Months old if | 
“tis clear, 


To make Currant Wine. 


Gye your Currants full ripe,ftrip ’em and 

bruife em in a Mortar, and to every gallon 
of the Pulp put two quarts of Water, firft boil'd 
| | "Be Se —_ an 
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and cold; you may put in fome Rafps if you 
pleafe; let it ftandina Tub 24 hours to ferment; 
then let it run thro’ a hair Sieve. Let no Hand 
touch it, let it take 1ts time to run; and to every 
gallon of this Liquor put two pounds and a half 
of white Sugar, ftir it well and put it in your 
Veffel, and to every fix gallons put ina quart of 
the beft rectified Spirit of Wine, let it ftand fix 
Weeks and bottle it; if ’tis not very fine, empty 
1t into other Bottles, or at firit draw it into large 
Bottles, and then after it has ftood a Fortnight, 
rack it off into fimaller. 


To make Elder-flower Wine. 


FW AKE two large handfuls of dried Elder- 

flowers, and ten gallons cf Spring-water, 
boil the Water and pour it fcalding hot upon the 
Flowers; the next day put to every gallon of 
Water five pounds of Malaga Raifins, the Stalks 
being firft pick'd off; but not wafh’d,; chop them 
grofly witha Chopping-Knife; then put them in- 
to your boil’d Water, and ftir the Water, Raifins, 
and Flowers well together, and fo do twice a day 
for twelve days; then prefs out the Juice clear 
as long as you can get any Liquor out; then put 
It in your Barrel fit for it, and ftop it up two or 
three days till it works, and in a few days ftop it 
upclofe, and let it ftand two or three Months till 
"tis clear, then bottle it. 


To make Elder Wine. 


'T AKE Spring-water and let it boil half an hour; 
then meafure five gallons and let it ftand to 
cool; then have in readinefs 20 pounds of Raifins 
of the Sun well pick’d and rubb’d in a Cloth. and 
hack them fo as to cut them but not too finall; 
then put them in, the Water being cold, and let 
them ftand nine days, ftirring them two or three 
- P4 tues 
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times aday ; then have ready fix pints of Juice 
of Elder-berries full ripe, which muft be infufed in 
boiling Water, or baked three hours; then ftrain 
out the Raifins, and when the Elder Liquor is cold 
mix that withit; but ’tis beft to boil up the Juice 
toaSyrup,a pound of Sugar to every pint of Juice, 
boil and fcum it, and when cold mix it with your 
Raifin Liquor, and three or four {poonfuls of good 
Ale-yeaft;' ftir it well together, then tunit up in 
a Veffel fit for it; let it {tand in a warm place to 
work, and in your Cellar five or fix Months. 


To make Goofeberry Wine. 


AKE 24 quarts of Goofeberries full ripe, and 
[ 12 quarts of Water after it has been boiled 
two hours; pick and bruife your Goofeberries one 
by one in a Platter with a Rolling-pin as litile as 
you can, fo they be all bruifed; then put the 
ater when ‘tis coldon your mafh’d Goofeberries, 
and let them ftand together 12 hours, and when 
-you drain it off be fure to take none but the clear 5 
then meafure the Liquor, and to every quart of 
that Liquor put three quarters of a pound of fine 
Sugar, the one half Loaf-Sugar; let it ftand to 
difiolve fix cr eight hours, ftirring it two or three 
times; then put it in your Vetiels with two or 
three {poonfuls of the beft new Yeaft, ftop it eafy 
at firft that it may work if it will; and when you 
fee it has done working, or will not work, ftop it 
clofe, and bottle 1t in frofty Weather. 


Monntain Wine. 


pick out the big Stalks of your Malaga Raifins © 


then chop them very finall,five pound to every 
gallon of cold Spring-water; let them fteep a Forts 
night or more, {queeze out the Liquor and barrel 
it na Veflel fit for its firft fume the Veffel with 
Brimftone, don’t op it up till the hiffing nore 
CMOS 
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Lemon-wine, or what may pals for Ci- 
tron-water. 


"TAKE 2 quarts of Brandy and one quart of 
Spring-water, half a pound of double-refin’d 
Sugar, and the Rinds of 16 Lemons; put them to- 

ether in an earthen Pot, and pour into it 12 {poon- 
Fils of Milk boiling hot, ftir 1t together and let it 
fiand 3 days; then take off the top and paf$ the 
other 2 or 3 times thro’ a Jelly-bag, bottle it. "Tis 
fit to drink, or will keep a Year or two. 


To make firong Beer. 


T° a Barrel cf Beer take 9 Bufhels of Malt and 
half a Bufhel of Wheat juft crackt in the Mill, 
and fome of the Flour fifted out of it; when your 
Waters {calding hot, put 1t 1n your Mafhing- 
fat; there let it ftand till you can fee your Face 
In it; then put your Malt upon it, then put your 
Wheat upon that, and do not ftir it; let it ftand 2 
hours and half, then let 1t run into a Tub that has 
2 pounds of Hops in it, and a handful of Rofemary- 
flowers, and when ’tis all run put it in your Cop- 
per and boil it 2 hours; then ftrain it off, fetting 
it a cooling very thin, and fet it a working very 
cool; clear it very well before you put it a work- 
ing; put alittle Yeaft to it: when the Yeaft begins 
to fall, put it into your Veffel, and when it has 
done working in the Veflel put in a pint of whole 
Wheat, and fix Eggs; then ftop it up, let it 
ftand a Year, and then bottle it. Then mafh a- 
gain, ftir the Malt yery well in, and let it ftand 
two hours, and let that run, and mafh again and 
ftir it as before; be fure you cover your Mafhing- 
fat well up, mix the firft and fecond Running 
together, it will make good Houfhold-beer, . 
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To make EldereAle. 


B liggcomy ten Bufhels of Malt to a Hogfhead, 
then put two Bufhels of Elder-berries pickt 
from the Stalks into a Pot or earthen Pan, and fet 
it ina Pot of boiling Water till the Berries fwell, 
then ftrain it out and put the Juice into the Guile- 
fat, and beat it often in, and fo order it as the 
common way of brewing. 


LRU CA CALAUAOROS CRUE ORCACALOL OF, 
All forts of Cordial Waters. 


The great P alfey-water. 


'T AKE of Sage, Rofemary, and Betony-flowers, 
of each half a handful, Borage and Buglos- 
flowers, of each a handful, of Lilly of the Val- 
ley and Cowflip-flowers, of each 4 or 5 handfuls; 
Steep thefe in the beft Spirit of Sack, every thing in 
their feafon till allis in, then put to them Balm, 
Spike-flowers, Mother-wort, Bay-Leaves, Leaves 
of Orange-Tree, with the Flowers, of each one 
ounce; then put in Citron-peel, Piony-feeds, and 
Cinnamon, of each half an ounce; Nutmegs, 
Cardamums, Mace, Cubebs, yellow Sanders, of each 
half an ounce, Lignum Aloes one Dram, make all 
thefe into Powder; then add Jujubes, the Stones 
taken out and cut in pieces, half a pound; then 
add Pearl prepar’d, Smaragdes, Mufk and Saffron, 
of each ten grains; Ambergreafe one fcruple, red 
Rofes drid one ounce; as many Lavender-flow- 
ers ftript from their ftalks as will fill a Gallon glafs; 
{teep all thefe a Month and diftil them in a Lim-~ 
beck very carefully ; after “tis ftill’d hang a Bag in 
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‘it with thefe Ingredients in it, Pearl prepar’d, Sma- 
ragdes, Muik and Safiron, of each ten Grains, 
Ambergreafeone {cruple, red Rofes dri’d, red and 
yellow Sanders, of each an ounce; hang them in 
a white Sarfenet-bag in the Water, ftop it clofe. 
The Virtues of this Water: °Tis of excellent ufe 
in all Swoonings, in Weaknefs of Heart and De- 
cay of Spirits; it reftores Speech in Apoplexies 
and Palfies, it helps all Pains in the Joints, coming 
of Cold or Bruifes, bathing the Place outwardly, 
and dipping Cloths and Jaying on it; it ftrengthens 
and comforts all vital and animal Spirits, and clea- 
reth the external Senfes, ftrengthning the Memo- 
ry, reftoreth loft Appetite, helpeth all Weaknefs 
of the Stomach. Both taken inwardly and bathed 
outwardly, it taketh away Giddinefs of the Head, 
and helpeth Hearing, it makes a pleafant Breath, 
it helpeth all cold Difpcfitions of the Liver, and 
peu et Dropfies; none can fufficiently ex- 
prefs the Virtues of this Water: When ’tis taken in- 
wardly, drop ro or 12 dropson a lump of Sugar, or a 
bit of Bread, or in a difh of Tea: But in a Fit of 
thePalfey give fo much everyhour to reftore {peech, 
add to the reft of the Flowers fingle Wall-flowers, 
and the Roots and Flowers of fingle Pionies and 
Mifletoe of the Oak, of each a good handful. 


The Lady Hewet’s Water. ns 


‘ke red Sage, Betony, Spearmint, unfet 

Hy {op, Setwell, Thyme, Balm, Pennyroyal, 
€elandine, Water-creffes, Hearts-eafe, Lavender, 
Angelica, Germander, Calemint, Tamerifk, Colts» 
foot, Avens, Valerian, Saxafrage, Pimpernel, Ver- 
vin, Parfley, Rofemary, Savory, Scabious, Agri~ 
mony, Mother-thyme, wild Marjoram, Roman- 
wormwood, Carduus Benediétus, Pellitory of the 
Wall, Field Daifies, Flowers and Leaves, of ae 
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of thefe Herbs take a handful after they are pick’d 

and wafh'd; cf Rue, Yarrow, Comfry, Plantain, 
Camomil, Maiden-hair, Sweet-marjoram, Dragons, 

of each of thefe a handful before they are wafh’d 

or pick’d; red Rofe-Leaves and Cowflip-flowers, 

of each half'a peck, Rofemary-flowers a quarter 
cf a peck, Hartfhorn 2 ounces, Juniper-berries 1 

Dram, China-roots one ounce, Comfrey-roots fli- 
ced, Annifeeds, Fennel-feeds, Carraway-feeds, 
Nutmegs, Ginger, Cinnamon, Pepper, Spikenard, 
Parfley-feed, Cloves and Mace, Aromaticum rofa- 
rum, 3 Drams, Saxafrage fliced half an ounce, E- 
lecampane-roots, Melilot-flowers, Calamus Aro~ 
- maticus, Cardamums, Lignum Aloes, Rhubarb 
fliced thin, Galengal, Veronica, Lodericum, Cu- 
bebs Grains, of each of thefe 2 Drams; the Cordi- 
als, Bezoar 30 grains, Mufk 24 grains, Amber- 
greafe 20 grains, Flour of Coral 2 Drams, Flour 

of Amber 1 Dram, Flour of Pearl 2 Drams, Gold 
4. Leaves, Saffron in a little Bag 2 Drams, white 
Sugarcandy one pound: wath the Herbs and fwing 
them in a Cloth till they are dry, then cut them 

and put them into an earthen Pot, and in the 
mid{t of the Herbs put the Seeds, Spices and Drugs, 
being bruifed; then put thereto fiich a quantity 
of Sherry-Sack as will cover them; fo let them 
Steep twenty-four hours, then diftil it in an Alem- 
bick, and make two Diftillings of it; from each 
vf which draw 3 pints of Water, mix it all to- 

gether and put it into quart Bottles, and divide 
the Cordials into 3 parts, and put into each Bot- 
tle of Watera like quantity; fhake it often toge- 

ther at the firft, the longer you keep it the bets 
ter it will be. There never was a better Cordial 
in Cafes of the greateft IlInef$, 2 or 3 fpoonfuls 
almoft revive from Death, | 
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The Lady Allen's Water. 


AKE of Balm, Rofemary, Sage, Carduns, 

Wormwood, Dragons, Scordium, Mugwort, 
Scabious, Tormentil-roots and Leaves, and Ange- 
lica-roots andLeaves,Marigold-flowersandLeaves, 
Betony-flowers and Leaves, Centaury-tops, Pim- 
pernel, Wood-forrel or other Sorrel, Rue, Agri- 
mony, Rofa-folis, of every one of thefe half a 
pound; Liquorifh 4 ounces, Elecampane-roots 2 
ounces; wafh the Herbs, fhake and dry them ina 
Cloth, then fhred them and flice the Roots, and 
put all into 3 Gallons of the beft White-wine, 
and let them ftand clofe covered 2 Days and 2 
Nights, ftirring them Morning and Evening; 
then take out fome of the Herbs, lightly f{queez- 
ing them with your hands, and fill a Still full, let 
them ftill 12 hours in a cold Still with a reafonable 
quick Fire: then put the reft of the Herbs and the 
Wine in an Alembick, and diftil them till all the 
Strength is out of the Herbs and Wine; mix all 
the Water in both Stills together, fweeten fome, 
but not all, for Cafes of great Illnefs warm fome 
of that unfweeten’d blood-warm, and putin ita 
little Syrup of Gilliflowers, and go to bed, cove- 
ring warm. This isa very excellent Water. 


Plague-Water. 


Rees Rofa-Solis, Agrimony, Betony, Sca- 
bious, Centaury-tops, Scordium, Balm, 
Rue, Wormwood, Mugwort, Celandine, Rofe- 
mary, Marigold-Leaves, brown Sage, Burnet, 
Carduus and Dragons, of each a large handful, 
and Angelica-roots, Peony-roots, Tormentil- 
roots, Elecampane-roots and Liquorifh of each 
ene ounce; cut the Herbs and ilice the gee 
an 
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and put them all into an earthen Pot, and put to 
them a gallon of White-wine and a quart of Bran- 
dy and let them fteep 2 days clofe cover’d; then 
diftil it in an ordinary Still with a gentle Fire: 
You may fweeten it, but not much, , 


Dr. Stevens’s Water. 


AKE a gallon of the beft Gafcozgne Wine or 
T Sack; then take of Ginger, Galengal, Cin- 
namon, Nutmegs, Cloves, Mace, Annifeeds, Car- 
raway~-feeds, Coriander-feeds, of every of thefé 
one Dram; then take Sage, Mint, red Rofe-leaves, 
Thyme, Pellitory of the Wall, Pot-Marjoram, 
Rofemary, Pennyroyal, wild Thyme, common 
Lavender, of each of thefe one handful; bruife 
the Spice and Seeds, and ftamp the Herbs and put 
them all into the Wine, and let it fland clofe co- 
vered twelve hours, ftirring it often; then Still 
itin an Alembick, and mix it as you pleafe. 


To make Aqua mirabilis, 


‘Wt A K E Cubebs, Cardamums, Galengal, Cloves, 
Mace, Nutmegs, Cinnamon, of each two 
Drams bruifed finall; then take of the Juice of 
Celandine one pint, the Juice of Spearmint half 
a pint, the Juice of Balm half a pint, Melilot- 
flowers, Cowflip-flowers, Rofemary-flowers, Bo- 
rage and Buglos-flowers, and Marygold-flowers, 
of each three Drams; Fennel-feed, Coriander- 
feed and Carraway-feed, of each two Drams, two 
quarts of the beft Sack, one quart of White-wine; 
one pint of Brandy, one pint of the ftrongeft 
Angelica-water, and one pint of red Rofe-water; 
bruife the Spices and Seeds, and fteep them with 
the Herbs, Flowers, Juices, Waters, Sack, White- 
wine and Brandy all Night; in the Morning di- 
2 {til 
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Ril it in a common Still, pafted up; from this 
quantity draw off a Gallon at leaft, {weeten it to 
the Tafte with Sugarcandy, bottle it up and keep 
it in Sand, or very cool. 


A Tindure of Ambergreafe. 
“TAKE Ambergreafe and Mutk of each one 


ounce, and put to them a quarter of a pint 
of Spirit of Wine, {top it clofe, tie 1t down with 
Leather, and fet it in Horfe-dung 10 or 12 days, 


To make Orange or Lemon-water. 


T O one hundred Oranges or Lemons, you muft 
have 3 gallons of Brandy and 2 quarts of 
Sack. Pare off the outer Rinds very thin, and 
fteep them in the Brandy one Night; the next 
day diftil them in a cold Still, a gallon with the 
proportion of Peels is enough for one Still, and 
of that you may draw off between 3 and 4. quarts; 
draw it off till you tafte it begin to be fowrifhs 
fweeten it to your Tafte with double-refin’d Su- 
gar, mix firft, fecond, and third Running toge- 
ther; if *tis Lemon-water it fhould be perfum’d, 
put. two grains of Ambergreafe and one of Mufk 
ground fine, tie it in a Rag and let it hang 5 or 6 
days in a Bottle, and then put it in another, and 
{o for a great many if you pleafe, or elfe you may 
put 3 or 4 Drops of Tincture of Ambergreafe in 
it; cork it very well; the Orange is an excel- 
lent Water for the Stomach, and the Lemon 1s a 
fine entertaining Water. 


King Charles IPs Surfeit-water. 


T AKE a gallon of the beft Aqua-vite, and 
a quart of Brandy, and a quart of Annife- 
{ced-water, a pint of Poppyewater, and a pint of 
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Damat{k Rofe-water; put thefe in a large glafs Jar, 
and put toit a pound of fine powder’d Sugar, a 
pound and half of Raifins ftoned, a quarter of a 
pound of Dates {toned and fliced, 1 ounce of Cin- 
namon bruifed, Cloves 1 ounce, 4 Nutmegs bruif- 
ed, 1 ftick of Liquorifh fcrap’d and flic’d; let all 
thefe ftand nine days clofe cover’d, ftirring it 3 
or 4timesaday; then add to it three pounds of 
frefh Poppies, cr 3 handfuls of dried Poppies, a 
Sprig of Angelica, 2 or 3 of Balm; fo let it ftand 
a Week longer, then ftrain it out and bottle it, 


The Walnut-water. 


T AK Eapeckof Walnuts in Fuly and beat them 
pretty fimall, then put to’em 2 quarts of Clove 
Gilliflowers, 2 quarts of Poppy-flowers, 2 quarts 
of Cowflip-flowers dried, 2 quarts of Marigold- 
flowers, 2 quarts of Sage-flowers, 2 quarts of Bo- 
rage-flowers; then put to them 2 ounces of Mace 
beaten, 2 ounces of Nutmegs bruifed, and 1 ounce 
of Cinnamon bruifed; fteep all thefe in a Pot 
with a gallon of Brandy, and two gallons of the 
ftrongeft Beer; let it ftand 24 hours, and ftill it off. 


To make Orange-flower Brandy. 


AKE a gallon of French Brandy, and put it 

I in a Bottle that will hold it, then boila pound 

of Orange-flowers a little while, and put them to 

the Brandy, fave the Water, and with that make 
a Syrup to {weeten it. 


A Cordial-water that may be made in 
Winter. 

AKE 3 quarts of Brandy, or Sack, put 2 

handfuls of Rofemary aud two handfuls of 


Balm to it chopt pretty {mall, 1 ounce of Cloves, 2 
| ounces 
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ounces of Nutmegs, 3 ouncesof Cinnamon; beat 
all the Spices grofly, and {teep them with the Herbs 
in the Wine, then put it in a Still pafted up clote, 
{ave near a quart of the firft Running, and {fo of the 
fecond, and of the third, when ’tis diftill’d mix it 
all together, and diffolve about a potnd of double-+ 
refin’d Sugar in it, and when’tis fettled bottle it up. 


The Golden Cordial. 


T AKE 2 gallons of Brandy, 2 drams and a 
half of double-perfum’d Alkermes, a quarter 
of a dram of Oil of Cloves, 1 ounce of Spirit of 
Saffron, 2 pound of double-refin’d Sugar powder’d, 
a Book of LeafGold. Firft put your Brandy into 
a large new Bottle, then put three or four {poon- 
fuls of Brandy in a China Cup, mix your Alker- 
mes in it, then put in your Oilof Cloves and mix 
that, and do the like to the Spirit of Saffron, then 
pour all into your. Bottle of Brandy, then put in 
your Sugar and cork your Bottle, and tye it down 
clofe; fhake it well together, and fo do every day 
for two or three days, and let it ftand about a Fort- 
night; you muft fet the Bottle fo that when ‘tts 
rack’d off into other Bottles it muft only be 
gently tilted; put into every Bottle two Leaves 
of Gold cut {mall, you may put one or two 
quarts to the Dregs, and it will be good, tho’ 
not fo good as the firft, 


The Fever Water. 


ae of Virginia Snake-roots fix qunces, Car- 
duus-feeds four ounces, and Marigold-flow- 
ers four ounces, twenty Green Walnuts, Carduus 
Water fiill’d two quarts, as much hot Poppy-wa- 
ter, two ounces of Hartfhorn; flice the Walnuts 
and fteep all in the Waters a Fortnight; then add 

to 
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to it an ounce of Loudon Treacle, and diftill it all 
in an Alembick pafted up; three Drops of Spirit 
cf Ainber in three fpoonfuls of this Water will 
deliver a Woman of a dead Child. 


To make the beft Liquid Laudanum. 


PEA AKE a quart of Sack and half a pint of Spi- 

T rit of Wine, and four ounces of Opium, 
two ounces of Saffron; flice the Opium, and pull 
the Saffron, and put it in a Bottle with the Sack, 
and Spirit of Wine, and one ounce of Salt of Tar- 
tar, and of Cinnamon, Cloves and Mace, of each 
a dram: cork and tye down the Bottle, and fet it 
in theSun or by the Fire twenty days, pour it off 
the Dregs, and ’tis fit to ufe, ten, fifteen, twenty, 
or twenty five Drops. 


A fine Cordial Water. 


EAT two pound of double-refin’d Sugar very 
B well, and put to it a gallon of the beft Bran- 
dy, flirring it a good while all ore Way; then 
put Confe¢tion of Alkermes one dram,Oil of Cloves 
one dram, Spirit of Saffron one ounce, then ftir 
it one Way for a quarter of an hour, then add 
three Sheets of Leaf Gold and bottle it up, it will 
keep as long as you pleafe. 


To make Spirit of Carraways. 


TAKE of Carraway Comfits two pounds, put 
them into a glafs Bottle witha wide Mouth, 
put upon the Carraway Spirits of Wine as much as 
will cover them, cne dram of Ambergreafe rubb’d 
. to powder, with as much fine Sugar, and tyed up 
in a Rag and hang it in the ae and let this 
dtand three Months clofe ftopt, then pour off the 
—— ee Spirit 
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Spirit clear from the Seeds; take a lictle of this 
dropt in Beer or Ale for Wind or Pain in the 
Bowels. 


To cure Spleen or Vapours. 


AXKE an ounce of the filings of Steel, two 

drams of Gentian fliced, half an ounce of 
Carduus feeds bruifed, half a handful of Centaury 
tops; infufe all thefein a quart of White-wine 4 
Days, and drink four {poonfuls of the clear every 
Morning, fafting two Hours after it, and walking 
about ; if it binds too much, take once or twicea 
Week fome little purging thing to carry it off. 


Hy ifterical W ater. 


AKE Zedoary, roots of Lovage, Seeds of 

wild Parfnips, of each 2 ounces, roots of fin- 
gle Piony 4 ounces, of Mifleto of the Oak 3 
ounces, Myrrh a quarter of an ounce, Caftor half 
an ounce. Beat all thefe togcther, and add to 
them a quarter of a pound of dried Mullipedes, 
pour on thefe 3 quarts of Mugwort-water, and 2 
quarts of Brandy. Let them fiand in a clofe Vef* 
{el 8 days, then diftil it ina cold Still pafted up; 
you may draw off 9 pints of Water, {weeten it to 
your tafte and raix all together: This is an excel- 
lent Water to prevent Fits, or to be taken in Faint- 


ings. 
A Stone Water 


AK E Beans in Pod, and cut them in fmail 

pieces, fill good part of an ordinary Still 

with them, and put to them two good handfuls 

of Yarrow, and diftil them together in a cold 

Still; let the Party drink a Glafs when in Pain, 
and at the Changes of the Moon. 7 
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To make Poppy Brandy. 


4 ih fix quarts of the beft and frefheft Pop- 
pies, and cut off the black ends of them, 
and put them in a glafs Jar that will hold two 
gallons, and prefs them in it; then pour over it 
4 gallon of Brandy, ftop the glafs very well, and 
fet itinthe Sun fora Week or more; then fqueeze 
out the Poppies with your Hand and fweeten it 
to your Tafte with double-refin’d Sugar, and put 
to it an ounce and half of Alkermes perfumed, 
mix it well together and bottle it up. This 4s 
in imitation of red Rofa-Solis. 


To make Cherry Brandy. 


Te? every four quarts of Brandy, put 4 pounds 
of red Cherries, two pounds of Black, and 
one quart of Rafpberries, a few Cloves, a ftick of 
Cinnamon, and a bit of Orange-peel; let thefe 
ftand a Month clofe ftopp’d, then bottle it off, 
put a lump of Sugar into every bottle, 


To make Citron Water. 


T° a gallon of Brandy take ten Citrons, pare 
the outfide Rinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
the Citrons all tomafh in a Mortar; then put it 
into the Brandy, ftop it clofé, and let it ftand nine 
days; then diitil it, then take the Rinds that are 
dry and beat them to Powder, and infufe them nine 
days in the Spirit, and diftilit over again; fweeten 
it to your Tafte with double-refin’d Sugar, let it 
ftand in a large Jug forthree Weeks; then rack it 
off into Bottles. This is the true Barbadoes Re- 
ceipt for Citron Water. } 
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Stitch Water. 


AKE a gallon of new Ale Wort, and put to 

I it as much Stone-horfe dung from the Horfe 

as will make it pretty thick, add to this a pound 

of London Treacle, two pennyworth of Ginger 

fliced, and fix pennyworth of Saffron; mix thefe 

together, and diftill it off in a-cold Stull. ‘Take 
three or four {poonfuls at a time. 


To make Carraway Brandy. 


TEEP one ounce of Carraway Seeds, and fix 

ounces of Sugar in a quart of Brandy, let it 

tteep nine days, and clear it off, ’tis a geod Cor- 
dial, 


The Saffron Cardial. 
Bk a large Still with Marigold Flowers, and 


ftrew on it an ounce of Cafe Nutincegs, that 
is, the Nutmegs that have the Mace on them, 
beat them grofly, and take an ounce of the beft 
Englifh Saftron, pull it, and mix it with the 
Flowers; then take three pints of Mufctadine or 
Tent, or Malaga Sack, and with a {prig of Rofe- 
mary dafh it on the Flowers; then diftil it off 
with a flow fire, and let it drop on white Sugar- 
candy ; draw it off till it begins to grow fowre, 
{ave a pint of the firft running to mix with other 
Waters on an extraordinary occafion; mix the 
reft together to drink by it felf. This Cordial is 
excellent in Faintings, and for the Small-pox or 
Ague; take five or fix fpoonfuls at a tune, 
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The fine Clary Water. 


AKE a quart of Borage-water, and put it 
in an earthen Jug, and fill it with two or 
three quarts of Clary-flowers frefh gathered ;, let 


it infufe an hour over the fire in a Kettle of 


Water; then take out the Flowers, and put in as 
many frefh Flowers, and fo do for fix or feven 
times together: Then add to that Water two 
quarts of the beft Sack, and a gallon of frefh 
Flowers, and two pounds of white Sugar-candy 
beaten finall; and diftil all off in a cold Still: 
Mix all the Water together when ’tis ftill’d, and 
{weeten it to your Tafte with the fineft Sugar. 
This is a very wholfome Water, and the fine en- 
tertaining Water. Cork the Bottles well, and 
keep it cool. 


To make Spirit of Saffron. 


AXKE four drams of the beft Saffron; open 

it, and pull it afunder, and put itin a quart 
Bottle, and pour on it a pint of the ordinary Spi- 
rit of Wine, that of twelve-pence a quart, and 
addtoit half'a poundof whiteSugar-candy beaten 
~{mall, ftop it clofe with a Cork, and a Bladder 
tied over it; fet it in the Sun, and fhake it twice 
a day, till the Candy is diffolved, and the Spirit 
is of a deep Orange colour ; let 1t ftand two days 
longer to fettle, and clear it off into another Bot- 
tle, and keep it for ufe. A finall {poonful for a 
Child; a large one for a Manor Woman. “Tis 
excellent in any peftilential Difeafe: “Tis good 
againft Colds, or the confumptive Cough, 


Black 
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Black Cherry Water for Children. 


AKE fix pounds of black Cherries, and bruife 
thein finall,; then put to them the tops of 
Rofemary, Sweet-marjcram, Spearmint, Angelica, 
Balm, Marigold-flowers, of cach a handful; dried 
Violets one ounce; Annifeeds and fweet Fennel 
feeds, of each half anounce bruiféd. Cut the Herbs 
finall, and mix all together, and diftil them off in 
a cold Still. This Water is excellent for Children, 
giving them two or three fpoonfuls at a time. 


To make Gripe Water. 


Pp Ake two dozen bunchesof Pennyroyal, fhred 

grofly ; then take Coriander-feeds, Anni- 
feeds, {weet Fenncl-feed, Carraway-feeds, bruife 
them all, and pnt them to the Herbs in an earthen 
Pot; mix them tegcether, and {prinkle on them 
a quart of Brandy; Iet them ftand all night; the 
next day diftilit off} and take fix, feven, or cight 
{poonfuls of this Water, fiveeten’d with Syrup of 
Gilliflowers. Drink it warm,and go to bed; co- 
ver ef warm, to fWweat if youcan; and drink 
fome of it as long as the Gripcs continue. 


| To make the Drop{y Water. 


6 Bees a bufhel of pick’d Elderberries, put 
them in a large Tub; put in as much Wa- 
ter or {trong Beer as will cover them, and put in 
a quart of Ale-yeaft,and a piececf Leaven as big 
as a penny Loaf; break it to pieces, and ftir it to- 
gether once or twicea day, for eight days together; 
then put them in a Pot, and diftil it oft in an A- 
lembick: Draw off a gallon of Water from this 
quantity. It muft be drank th:ee times a day; in 
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the Morning fafting, before Dinner, and laft at 
Night, till you have drank up the quantity. 


Lilly of the Valley Water. 


"LAKE the Flowers of Lilly of the Valley, and 
diftil them in Sack, and drink a {pconful or 
two, as there is occafion. It reftores Speech to 
thofe who have the dumb Palfey, or Apoplexy: 
It is good againft the Gout; it comforts the Heart, 
and ftrengthens the Memory ; it helps the Inflam- 
mations of the Eyes, being dropt into them; and 
the Flowers put into a Glafs clofe ftopt, and fet 
into a Hill of Ants for aMonth; then take it out, 
and you will find a Liquor that comes from the 
Flowers, which keep in a Vial, it eafeth the 
Pains of the Gout, the place affected being anoint- 
ed therewith. 


To make Vertigo Water. 


T AKE the Leaves of red Sage, Cinquefoil, 
Sandine and Wood Betony, of each a good 
handful, boil them in a gallon of Spring-water, 
till it comes to a quart; when ’tis cold, put into 
it a pennyworth of Roch-Allum, then bottle it 
up. When you ufe it, put a little of it ina 
Spoon, or in the Palm of your Hand, and fhuffit 
up. Go not into the Air prefently; it muft be 
made between the firit and tenth of May. 


Dr, Burgefs’s Antidote again ft the 
Plague. 


AKE three pints of Mufcadine,and boil therein 
TT one handful of Sage, as much Rue, Angelica- 
roots one ounce, Zedoary-roots one ounce, Virgina 
Snake-rcat half an ounce, Saffron twenty grains. 

7 ‘Let 
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Let all thefe boil till a pint be confumed; then 
ftrain it, and fet it over the Fire again, and put 
therein two penny-worth of long Pepper, half an 
ounce of Ginger, as much Nutmegs. Beat all the 
Spices, and let them boil together a little, and put 
thereto a quarter of an ounce of Mithridate, and 
as much Venice-Treacle, and a quarter of a pint of 
the beft Angelica-water: Take it warm both Morn- 
ming and Evening, two {poonfuls if already in- 
fected; if not infected, one fpoonful is enough 
for aday. Half a fpoonful in the Morning, and 
as much at Night. This had great Succefs, under 
God, in the Plague; *tis good likewife againft the 
Small-Pox, or any other peftilential Difeate. 


The Lady Onflow’s Water for the Stone. 


fees as much Saxafrage, as being diftill’d 
will yield two quarts of Water; then takea 
peck of Hog’s-hawes, and bruife them well; then 
take Filipendula and Parfley of each 3 handfuls, 
Parfley of Breakftone and Mother-thyme, of each 
two handfuls; Marfhmallow-roots, Parfley-roots, 
of each one handful; four large Horfe-radith-roots, 
red Nettle-feed and Burdock-feed, of each one 
ounce; bruife the Seeds, cut the Herbs, and flice 
the Roots, and mix’em well together with three 
quarts of White-wine, and as much new Milk from 
the Cow. So diftil them and the Saxafrage-water 
together in a cold Still, and draw it off as long as 
any Water will come; the Saxafrage muft be di- 
ftill’din May, and the other Water the latter end 
of September or Ofober, when the Hawes are ripe. 
Let the Perfon when the Fit of the Stone cometh, 
take three or four {poonfuls of White-wine, and as 
muchof this Water mix’d together; 1f. the Diftem- 
per abate not, take 6 fpoonfuls of this Water once 
in2hours till ‘tis remov’d; youmay if you pleafe, 
fweeten it with Syrup of Marfhmallows. 
Centaury- 
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Centaury-water, | 


AK E one pound of Gentian, and fix pounds 

of green Centaury, beat the Gentian, and 
fhred the Centaury, and put them into an earth- 
en Pot, and put to them as much White-wine as 
will cover them, let it ftand 5 days and diftil it 
in an ordinary Still. Thisis an excellent Water. 
Take 3 or 4 {poonfuls at a time ina Morning, and 
faft 2 hours after it, and ufe Fxercife, likewife take 
it at Night an hour or two before you go to Bed.. 


To make Hiera-picra. 


AKE a Dram of Hiera-picra, and a Dram 

of Cochineal, and two Drams of Annifceds, 
beat them all very fine; then put them into a 
Bottle witha pint of the beft Sack, and a pint of 
Brandy; fhake them well together 5 or 6 days; 
then let it ftand to fettle 12 hours, fo pour it off 
iuito another Bottle clear from the Dregs, and 
keep it for ufe. °Tis very good againft the Cho- 
lick or Stomach-ach, and removes any thing that 
offends the Stomach ; take 4 fpoonfuls of it faft- 
ing, and faft 2 hours after it: You muft take it 
conftantly three Weeks or a Month, and ‘tis well 
to drink the following Drink after it. 


Take new-lay’d Eggs and break them; fave the 
Shells, and pull off the Skin that is in the infide; 
dry the Shells and beat *°em to Powder; fift them, 
and put fix {poonfuls of this Powder into a quart 
of thefe Waters, half a pint of Fennel-water, half a 
pint of Parfley-water, half a pint of Mint-water, 
half a pint of black Cherry-water. Take a quarter 
of a pint at a time, fhaking the Glafs when you 
pour itout, Take this three tumes a day, at eleven 

mn, 
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in the Morning, at Three in the Afternoon, at 


Eight at Night, and you fhould take it as long as 
you take the Hiera-picra. 


To make Line-water. 


AK Ea pound of unflack’d Lime, and put it 
T into an earthen Jug well glazed, and put to 
it a gallon of Spring-water boiling hot; cover it 
clofe till ’tis cold; then fcum it clean, and let it 
ftand two days; then pour it clear oft into Glaf{s 
Bottles, and keep it for ufe. The older the bet- 
ter, the Virtues are as follows. 


For a Sore, warm fcme cf the Water and wafh 
the Sore well with it for half an hour; then lay a 
Plaifteron the Sore of fome gentle thing, and 
lay a Cloth over the Plaifter four or five Doublcs, 
wet with this Water, and as it dries wet it again, 
and it will heal it. 

For a Flux or Loofenefs, take two fpoonfuls of 
it cold in the Morning and two at Night, as you 
eo to Bed; do this feven or eight days together, 

ora Man or Woman, but if for a Child one fpoon- 
ful at a time is enough, aud if very young half a 
{poonful at atime. It will keep twenty Years, 
and no one who has not experienced it, knows 
the Virtues of it. 


A Milk-water for a cancerous Breaft. 


T AKE 6 quarts of new Milk, and four hand- 
fuls of Cranes-bill, that fort of it that has 
little Buds on it, andis long in theStalk, and four 
hundred of Wood-lice, diftil this in a cold Still 
with a gentle Fire. Then take one ounce of Crabs- 
Eyes, and half'an ounce of white Sugarcandy both 
in fine Powder; mix them together, and a 

rai 
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Dram of the Powder in a quarter of a pint of the’ 
Milk-water in the Morning, at Twelve at Noon, 
and at Night. Continue taking this three or four 
Months, ’tis an excellent Medicine, : 


Cock-W ater for 2 Con{umption. 


B eres E an old red Cock from a Barn-Door, pull 
himalive, then kill him and quarter him, and 
with clean Cloths wipe the Blood from him; then 
put the Quarters into a cold Still, and part of a 
Leg of Veal, and put to them two quarts of old 
Malaga Sack, a handful of Thyme, as much fweet 
Marjoram and Rofemary, two handfuls of Pimper- 
nel, four of Dates ftoned and fliced, one pound of 
Currants, as many Raifins of the Sun ftoned, a 
pound cf Sugarcandy finely beaten ; when all is in, 
pafte up the Still. Let it ftand all Night, the next 
Morning ftill it, and mix the Water together, 
and {weeten it to your Tafte with white Sugar- 
candy. Drink three or four fpoonfuls an hour 
before Dinner and Supper, Diftil this Water in 


May. 
Another Water againft a Con{umeption. 


"TAKE a pound cf Currants, and of Hart’s- 

Tongue, Liver-wort, and Speed-well, of each 
a large handful; then take a peck of Snails, and 
lay them all Night in Hyfop, the next Morning 
rub and bruife them, and diftil all in a gallon of 
new Milk; fweeten it with white Sugarcandy, 
and drink of this Water two or three times a day, 
a es of a pint atatime, It has done great 
good, 


‘Another 


; 
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| Another W ater againft a Confiumption. 


AKE 3 pints of the beft Canary, and a pint 
of Mint-water, 3 ounces of candy’d Eringo- 
Roots, 3 ounces of Dates, a quarter of an ounce 
of Mace, 3 ounces of China Roots, 3 ounces of 
Raifins ftoned ; infufe thefe 12 hours in an earthen 
Pot clofe covered over a gentle Fire; when’tis cold 
ftrain it out, and keep it ina clean Pan, or Glafs 
Jar for ufe. Then make about a quart of plain 
Jelly of Harts-horn, and drink a quarter of a pint 
of this Liquor with a large {poonful of Jelly Night 
and Morning for two or three months together. 


A Water to firengthen the Sight. 


T AK E Rofemary-flowers, Sage, Betony, Rue, 
and Succory, of each one handful; infule 
thefe in two quarts of Sack, and diftil them in an 
Alembick. The Dofe is a f{poonful in the morn- 
ing fafting, till the Water 1s done, 


Rue-water good for Fits of the Mother. 


T AKE of Rue, green Walnuts, of eacha pound, 

Figs a pound and half; bruife the Rue and 
Walnuts, flice the Figs in thin flices and Jay than 
between the Rue and Walnuts, and diftil it off; 
bottle it up and keep it for ufe. Take a fpoonful 
or two when there is any Appearance of a Fit. 


An opening Drink. 


T AKE Pennyroyal, red Sage, Liver-wort, 

Hore-hound, Maiden-hair, Hyfop, of each 
two handfuls, Figs one pound, Raifins {toned one 
pound, blue Currants half a pound, a bic dk 
| eeds, 


239 The Compleat Houfewife. 


feeds, Coriander-feeds, of each two ounces; putt 
all thefe in two gallons of Spring-water, and fet 
it boil away two or three quarts; then ftrain it, 
and when ‘tis cold put it in Bottles. Drink half 
a pint in a Morning, and as much in the After- 
noon; keep warm and eat little. 


For a Diftenrper got by an ill Husband. 


"LAKE two pennyworth of Gum-dragon, pick 
and cleanit, and put it inan earthenPot, put 
to it as much red Rofe-water as it will pe up; 
ftir it two or three times aday till ’tis all diffolved 
into a Jelly; then put in three grated Nutmegs, 
and double-refirrd Sugar to your Tafte, finely 
powdered, and a little Cinnamon-water, no more 
than will leave itin a Jelly: Take the quantity 
of a Nutmeg in the Morning fafting, and laft at 
Night; but firft prepare the Body for it, by taking 
fix pennyworth of Pulvis San@us in Poffet-drink, 
and drink Broth in the working. 


For a Cough fetiled on a Stomach. 


AK E half a pound of Figs, as many Raifins 

of the Sun ftoned, a ftick of Liquorifh fcrap’d 
and flicd, a few Annifeeds, a few {weet Fennel- 
feeds, and fome Hyfop wafh’d. Boil all thefe in 
a quart cf Spring-water till it comes to a pint, 
ftrain it and {weeten it very well with white Su- 
gar-candy. Take two or three fpoonfuls of it 
Morning and Night, and when you pleafe. 


To make Hungary Water. 


ie four ounces of Rofemary-flowers, and 
a pint cf Spirit Wine, infufe it twelve 
-houis, and draw it off in a Glafs Still, 
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A Drink to preferve the Lungs. 


PT AKE three pints of Spring-water, put to it 1 
ounce of flour of Sulphur, and let it boil on 
a flow Fire till half is confumed; then let it ftand 
to fettle, and ftrain it out, and pour it on one 
ounce of Liquorifh fctraped, and a Dram of Cori- 
ander-feeds, andasmany Annifeeds bruifed. Let 
it ftand to fettle, and drink a quarter of a pint 
Morning and Night. 


An excellent Snail-water. 


AKE of Comfry and Succory Roots of each 
4 ounces, Liquorifh 3 ounces, the Leaves of 
Hart’s-Tongue, Plantane, Ground-Ivy, red Net- 
tles; Yarrow, Brooklime, Water-creffes, Dande- 
lion and Agrimony, of each 2 large handfuls: Ga- 
ther thefe Herbs in dry Weather, and do not wafh 
them, but wipe them clean with a Cloth; then 
take soo of Snails cleanfed from their Shells, but 
not fcoured, and of whites of Eggs beat up to a 
Water cne pint, 4 Nutmegs grofly beaten, the 
haar Rind of one Lemon and one Orange; 
ruife all the Roots and Herbs, and put them to- 
wcther with the other Ingredients in a gallon of 
new Milk, and a pint of Canary; let them ftand 
clofe covered 48 hours, and then diftil them in a 
common Still witha gentle Fire; this quantity will 
hill your Still twice, it will keep good a Year, and 
is bef{t when made spring or Fall, but ’tis the beft 
when new; you muft not cork up the Bottles in 3 
months, but cover them with Paper: it is immedi- 
ately fit for ufe, and wien you ufeit, take a quar- 
ter of a pintof this Water, and put to1t as much 
Milk warm trom the Cow, and drink it in the 
Morning, and at 4 a-Clock in the Aftcrnoon, - 
2 a 
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faft two hours after it. To take Powder of Crabs- 
eyes with it, as much as will lie on a Sixpence, 
mightily affifts to fweeten the Blood. When you 
drink this Water, be very regular in your Diet; 
and eat nothing {alt or fowre. : 


E ye-water. 


ae AKE Orrice-root fliced 2 ounces, white Cop- 

peras finely beaten one ounce, put them in 3 
pints of running Water, fhake it well 3 or 4 days, 
and then ufe it; ifa watry Eye, you may adda 
bit of Bole-Armoniack. 


To make Briony-water. 


AKE 12 pounds of Briony-root, pound if to 
Math, then take one quart of the Juice of 
Rue, one quart of the Juice of Mugwort-Leaves, 
of Savin 3 handfuls, fweet Bafil 2 handfuls, Mo< 
ther of Thyme, Nepp and Pennyroyal of each 3 
handfuls, Dittany of Crete and dry’d Orange-peel 
of each 4 handfuls, Myrrh 2 ounces, Caftor 
ounce, both powdered, and likewife the Orange- 
peel; diftil this off in an Alembick: firft cut your 
Herbs and put them in the bottom of your Still, 
then put in your Briony-root, then mix your Pow- 
ders in a China dafh with fome Sack, then pour in 
6 quarts of Sack. Clofe up your Still, and draw 
it off. 


A Water to take after taking Balfam of 


Tolu. 


FY. AKE a pint of whites of Eggs beaten toa 
Froth, 5 Nutmegs bruifed, 2 handfuls of 
dry’d Spearmint, 2 handfuls of unfet Hyfop; add 
to thefe a gallon of new Milk, and diftil it off in 
acold Still, You may draw off about 3 pints, 
take 
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take 6 {poonfuls of this Water at a time with Su- 
gar-candy in its 


To make the true Dafty’s Elixir. 


‘TA KE 5 ounces of Annifeeds, 3 ounces of 
Fennel-feeds, 4 ounces of Parfley-feeds, 6 
ounces of Spanifh Liquorifh, 5 ounces of Sena, 
one ounce of Rhubarb, 3 ounces of Elecampane, 
7 ounces of Jallap, 21 drams of Saffron, 6 ounces 
of Manna, 2 pounds of Ratfins, a quarter of an 
ounce of Cochineel, 2 gallons of Brandy ; ftone 
the Raifins, flice the Roots, bruife the Jallap, 
put them all together, keep them clofe covered 
15 days, then ftrain it out. 


For any Manor Beafi bitten by a mad Dog: 


‘ Sage Leaves and Rue, of each a good 
handful, 2 or 3 heads of Garlick, 4 Penny- 
worth of the beft Treacle, a handful of the fmall- 
eft fhavings of Tin or Pewter, boil all thefein a 
quart of ftrong Ale ina Pipkin, or ftone Crock, 
clofe ftopp’d and pafted over, and fet it to boil in 
a Kettle of hot Water, and put it over the fire for 
two hours: It will be apt to fly up, therefore put 
a Pye-plate and Bricks upon the top of the Pafte. 
Give, or rather pour it.into the Party bitten by 
5 or 6 {poonfuls at a time,according to the Strength 
of the Party bitten, whether it be Man or Dog, or 
otherCreature. This muft be given 3 days before 
the full or new Moon next happening after the 
Party has been bitten. 


Milk Water. 


AKF 3 good handfuls of Wott wood, asthiicl 
Carduus, as much Rue, 4 handfuls of Mint, 

as mich Balm, half as much Angelica, cut thefé 
R a little; 
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a little, put them into a cold Still, and put to 
them 3 quarts of Milk; let your fire be quick till 
your Still drops, then a little flower. You may 
draw off 2 quarts; the firft quart will keep all the 
Year; this is extraordinary good in Fevers, 
-fweeten’d with Sugar or Syrup of Cloves. 


A Powder to cure a Rupture. 


N the latter End of March get half a pound of 
| knots of Scurvygrafs before they are quite 
blown, one pound of Comfry-roots, half a pound 
ef Fern-roots, ome ounce of Junrper-berries, one 
ounce of Dragon’s-blood, half a pound of the roots 
of Solomon-feal, a quarter of an ounce of Nutmegs, 
a quarter of anounce of Mace; fcrape your Roots 
very clean, and flice them thin, and put every 
fort by themfelves in a clean Paper Bag; lay them 
on 2 clean. earthen Difh, and let them be put in 
a flow Oven till they are dry eneugh to powder: 
You muft do the like to your Scurvygrafs, that 
they may be all finely powdered, and mix’d to- 
gether and kept up clofe in a Glafs with Paper 
round it. You may in any Liquor give as much 
of this Powder to a young Child as will lyeona 
Sixpence Morning and Night, to one of 7 Years, 
more, to a Man or Woman as much as will lye on 
a Shilling: Put the Powder in a Spoon and wet 
it to mix, and take it three Weeks. 


Plain Hiera-Picra. 


P U T one ounce of Hiera-picra into one quart 
of Brandy ; let your Bottle hold more than 
a quart, that you may have room to fhake it ; let 
it Rand 5 Days near the fire, fhaking it often and 
ftop. it clofe. This is a good Purge, take halfa 
quarter of a pint going to Bed, drink adraught of 
i ' warm 
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warm Ale or Broth a /ittle while after it. You 
may take it 9 or 1o days together; it opens the 
Stomach, caufes Digeftion, prevents green Sick- 
nefs, and kills Worms in Children. 


A very good Remedy for a hollow aching 


ooth. 


AKE of Camphire and crude Opium, of 

each 4 grains; make them ito three Pills, 

with as much Oil of Cloves as 1s convenient, roll 

them in Cotton, apply one of them to the aching 
Tooth, and repeat if there is Occafion. 


4A Method to cure the Jaundice which has 
been tryd with great Succefs. 


N the firft place give the patient a Vomit of 

the Infufion of Crocus Metallorum, and Ox- 
ymel of Squils, according to his Conftitution; 
then take of Aloes and Rhubarb, of each 2 Scru- 
ples, of prepar’d Steel one Dram, Tartar violatcd 
one {cruple; make Pills with Syrup cf Horehound, 
of which give four every Night. 

Take of the Roots of Turmerick, half'an ounee, 
Tops of Centaury the leffer, Roman-Wormwood 
and Horehound, of each a handful, Roots of the 
greater Nettle 2 ounces; boil them in 3 pints of 
Water, to the Confumption of half; when it is 
almoft boil’d enough, add to it Juniper-berries, an 
ounce, yellow Sanders and Goofe-dung made in- 
to a Nodolous, of each 3 Drams, Saffron 2 {crn- 
ples, Rhenifh Wine a pint; when it is boil’d e- 
novigh ftrain it, and add to it compound Water of 
Snails and Earth-worms, of each 2 ounces. Take 
3 ounces of it after each time of taking the fol- 
lowing Electuary. 

R 2 ‘Take 
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Take of the Conferve of Sea-wormwood, of 
the outward Rind of Orange-peels, of each two 
ounces, of Species Diacurcumz, and prepared 
Steel, of each 3 drams, of prepared Earth-worms 
and Rhubarb, of each 2 drams, Flowers of Sal- 
Armoniack and Salt of Amber, of each 2 fcruples, 
of Saffron powder'd 1 fcruple, with a fufficient 
Quantity of Syrup of Horehound; make an Ele- 
ctuary, of which take the quantity of a large 
Nutmeg twice a day, drinking 3 ounces of the 
bitter TinGure after it. 


For a Rheumati{m, or Pain in the Bones. 


TL AK E aquart of Milk, boilit and turn it with 

3 pints of {mall Beer, then ftrain the Poffet 
on7 or 9 globules of Stone-Horfe dung tied upin 
a Cloth, and boil it a quarter of an hour in the 
Poffet-drink; when ’tis taken off the Fire, prefs 
the Cloth hard, and drink half a pint of this 
Morning and Night hot in Bed. If you pleafe, 
you may add White-wine to it. This Medicine 
is not good, if troubled with the Stone. 


To make Treacle-water. 


T AKE Juice of green Walnuts 4 pounds, and 
of Rue, Carduus, Marigolds, and Balm, of 
each 3 pound, Roots of Butter-bur half a pound, 
Roots ‘of Burdock one pound, Angelica and 
Mafter-wort of each half a pound, Leaves of 
Scordium 6 handfuls, Venice-Treacle and Mithri- 
date of each half a pound, old Canary-wine two 
pounds, White-wine Vinegar 6 pounds, Juice of 
Lemons 6 pounds; diftil this in an Alembick, and 
on any Illnefs take 4 fpoonfuls going to Bed. 


To 
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To make Ufquebaugh. 


O 3 gallons of Brandy put 4 ounces of An- 

nifeeds bruifed, the next day diftil it ina 
cold Still pafted up; then fcrape 4 ounces of Li- 
quorifh and pound it in a Mortar, dry it in an 
Iron Pan, do not burn it, put it in the Bottle to 
your diftil’d Water, and let it ftand ten days, 
Then take out the Liquorifh, and to every 6 quarts 
of the Spirits put in Cloves, Mace, Nutmegs, 
Cinnamon and Ginger, of each a quarter of an 
ounce, Dates {toned and fliced 4 ounces, Raifins 
ftoned half a pound: Let thefe infufe ten days, 
then {train it out and tin@ure it with Saffron, and 
bottle it and cork it well. 


To make Mr. Denzil Onflow’s Surfeit- 
WV ater. 


T AK Ea gallon and half of the beft Brandy, 
half a bufhel of Poppies, haif a hanaiul of 
Rue, half a handful of Wcrmwood, one hanc«ful 
of Sage, one handful of Balif, one handful of 
unfet Hyfop, one handful of Mint, one handful 
of Sweet-marjoram, half a pound of Rofa-Solis, 
wath, and pick, and dry thefe Herbs ina coarfe 
Cloth, then fhred them very fine. ‘Take half a 
pound of Liquorifh fcraped, and pulled into 
Threads, one ounce of Coriander-{eeds, one 
ounce of Annifeeds, a few Cloves all bruifed, a 
pound of Raifins ftoned, one pound of Loaf-Su- 
gar; put all thefe in an earthen Jar covered very 
clofe, and fet it in a cool Cellar, and ftir them 
twice a day till the Poppies look pale; put a little 
Saffron in with the other Ingredients, ftrain it off 
into another Jar, and in a Fortnight, when ’tis 
Settled, bottle it. 

R 3 Mix 
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Mix the Herbs that are {trained from it with 
Milk, diftil it; “tis a Cordial Milk-water. 


An approu’d Medicine for the Drop{y. . 


TAKE about 3 {fpoonfuls of the beft Muftard- 
feed, and about a handful: of Bay-beiries, 
the like quantity of Juniper-berries, one ounce of 
Horfé-radifh, and about half a handful of sage of 
Virtue, as much Wormwood Sage, and half a 
handtul of Scurvy-grafs, and a quarter of a hand- 
ful of ftinking Orach, and a little {fprig of Worm- 
wood, a fprig of green Broom, and half an ounce 
of Gentian-root ; {crape, wipe, and cut all thefe, 
and put them into a Bottle that will hold a gal- 
lon; then fil! the Bottle with the beft ftrong 
Beer you can get; then ftop it clofe, and let it 
{tand three or four days, and drink every Morn- 
ing fafting half a pint. 


A Remedy for Rhenmatick Pains. 


AK E of Sena, Hermodaéts, Turperhum and 

Scammony, of each 2 drams; of Zedoary,. 
Ginger and Cubes, of each one dram; mix them 
and let them be powdered; the Dofe is from one 
dram to two, in any convenient Vehicle. Let 
. the Parts affected be anointed with this Lini- 
' ment: Take Palm Oil 2 ounces; Oil of Turpen- 
tine 1 ounce, Volatile Salt of Hartfhorn 2 drams ; 
afterwards lay on a Plaifter of Mucilaginibus. 
Some that have been very much troubled with 
Rheumatick Pains, have by taking of Spirit of 
Hartfhorn in compound Water of Earth-Worms, 
found mighty Benefit. 


Ail 
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An excellent Medicine for the {potted, and 


all otber malignant Fevers. 


T AKE of the beft Virginia Snake-Weed, and 
Root of Contrayerva finely powder’d, of 
each half a Scruple, Goa-Stone half a Scruple, 
Caftor and Camphire, of each 5 Grains; make 
them into a Bolus, with a Scruple of Venice ‘Trea- 
cle, and as much Syrup of Peony as is futhcient; 
to repeat the Bolus every fix hours, drinking a 
Draught of the following Julep after it. 

Take of Scorzonera-roots, 2 ounces, Butterbur 
roots half an ounce, of Balin and Scordium, of 
each an handful, of Coriander-feeds, 3 drams, of 
Liquorifh, Figs, and Raifins, of each an ounce ; 
let them boil in 3 pints of Conduit-water to @ 
quart, then ftrain it, and add to it compound 
Peony-water 3 ounces, Syrup of Rafpberries an 
ounce and half. Let the Patient drink of it plenti 
fully. 


A Specifick Cure for ftopping Blood. 


AK E two ounces of clarified Roch-Allum ; 

let it be finely powdered, and melt it in @ 
Silver Ladle; then add to it half an ounce of Dra- 
gon’s Blood in powder, and mix them well toge- 
ther; then take it off the fire, keeping it ftirr’d 
till it come to the confiftence of a foft Pafte, fit 
for making up into Pills: Make your Pills into 
the Siac of a large Pea; and as the Pafte cools, 
warm it again to fuch a degree, as the whole quan- 
tity may be made into Pills. This Medicine ts 
proper in all Cafes of violent Bleeding, without 
exception. ‘The ordinary or ufual Dofe is half a 
grain ; to be taken once in 4 hours, till the bleed- 
ing ftops; taking a Glafs of Water or Ptifan after 
R 4 it, 
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it, and after every Dofe, and another of the fame 


Liquor a quarter of an hour after. In violent 
Cafes, give half a dram for a Dofe. 


To make Stoughton’s Elixer. 


Pon off the Rinds of fix Sevil Oranges very 
thin, and put them in a quart Bottle, with 
an ounce of Gentian fcrap’d and flic’d, and fix 
pennyworth of Cochineal: Put to it a pint of the 
beft Brandy ; fhake it together 2 or 3 times the 
firft day, then let it ftand to fettle 2 days, and 
clear it off into Bottles for ufe. Take a large 
Tea fpoonful, in a Glafs of Wine in a Morning, 
and at 4 inthe Afternoon; Or you may take it 
ina dith of Tea. | 


An Eleftuary for a Cough. 


ywt AK E Conferve of red Rofes, two ounces; 

fi Conferves of Hips, one ounce; Lucatellus’s 
Balfam, half an ounce; Spices of Hiatragacanth 
frigid, one dram ; Syrup of Balfam, three drams: 
Mix all together well; take the quantity of a 
{mall Bean three times a day. | 


Excellent Lozenges for a Cough. 


: AKE a pound of brown Sugar-candy, and 
T a pound of Loaf-Sugar; beat and fearce 
them thro’ a fine Sieve. Take an ounce of the 
Juice of © iquorifh, and diffolve it in three or four 
{poonfuls of Hy{op-water over a gentle fire, then 
mix your Sugar and Sugar-candy with one dram 
of Orrace-Powder, one dram of the Powder of Eli- 
cagmpane, of Gum-dragon powder?’d half a dram; 
add one dram of the Oil of Annifeeds, and one 

| gral 
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grain of Muik. Mix all thefe together, and 
work it into a Pafte; and roll them into Lozen- 
ges the bignefs of a Barley-corn, or fomething 
larger, 


To promote Breeding. 


ET the Party take of the Syrup of ftinking 
L Orrice, a {poonful night and morning, for 
a week or more; then as follows. Take 3 pints 
of good Ale, boil in it the Piths of three Ox Backs, 
half a handful of Clary, a handful of Nep (or Cat 
Bos,) a quarter of a pound of Dates ftoned, fliced, 
and the Pith taken out; a handful of Raifins of 
the Sun ftoned, 3 whole Nutmegs prick'd full of 
holes. Boil all thefe till half be wafted; ftrain 1t 
out, and drink a fmall Wine-glafs full at your 
going to Bed. As long as it lafts, accompany not 
with your Hufband. During the taking, or fome 
time before, be very chearful, and let nothing 
difquiet you. 

Take Shepherd’s Purfe, a good handful, and 
boil it ina pint of Milk, till half be confumed, 
and drink it off. 


For a Burn or Scald. 


A A KE Laurel Leaves, chop them in Hog’s 
Greafe; ftrain it, and keep it for ufe. 


To make Necklaces for Children in cutting 
Teeth. 


"TAKE Roots of Henbane, of Orpin and Ver- 
vain; fcrape ’em clean with a fharp Knife, 
cut them in long Beads, and ftring them green; 
firft Henbane, then Orpin, then Vervain , sat 
2 Q 
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do till’tis the bignefs of the Child’s Neck. Then 
take as much red Wine as you think the Necklace 
will fuck up, and put into it a dram of red Coral, 
as much fingle Piony-root, finely powder’d. Soak 
your Beads in this 28 hours, and rub the Powder 
“on the Beads, Syrup of Lemons, and Syrup of 
fingle Piony, is excellent to rub the Child’s Gums 
with very frequently. 7 


A Medicine for the Cholick, which not 


only gives Eafe in the moft violent 
Fits, but alfo, being often ufed, pre- 


wents their returning. 


AKE of the beft Manna, and Oil of {weet- 
Almonds, of each an ounce and half; of Ca- 
momile-flowers boiled in Poffet-drink, an hand- 
ful, let the Poffet-drink be ftrained from the 
flowers, and mingled very well with the Oil of 
Almonds and Manna; let the Patient take it three 
days fucceffively, and afterwards every third day 
for a Fortnight. | 


A Receipt for a Con{umptive Cough. 


TAKE of the Syrup cf white and red Poppies 

of each 3 Ounces; cf Barley, Cinnamon- 
Water, and red Poppy-Water, of each 2 ounces ; 
of Tincture of Saffron, one ounce, Liquid Lau- 
danum 40 Drops, and as much Spirit of Sulphur 
as will make it acid. Take 3 or 4 fpoonfuls of it 
every Night going to Bed; increafe or dimintfh 
the Dofe according as you find it agrees with 
you. 


To 
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To make the Eye Salve. 


AKE of frefh Butter out cf the Churn, 

unfalted and unwafhed, two pound; fet it 
in a glafs Jar in the Sun to clarify 3 Months; then 
pour very clear off about a quarter of a pound, 
and put toit an ounce of Virgin Wax; when ’tis 
melted, put it into white Rofe-water to cool, 
and beat it in the Water half an hour, then take 
it out from the Water and mix with it half an 
ounce of rectified Tutty finely powder'd, and two 
{cruples of Maftick beaten and bruifed as well 
as poflible, mix all well together and put it in 
Pots for ufe;, take a very little in your Fingers 
when in Bed, fhut yourEye, and rub it over the 
Lid and Corner of your Eye. 


An excellent Medicine for the Pain in the 


Stomach. 


AKE of Tinétura Sacra (or Tincture of Sa- 

vory) one ounce in a Morning, fafting an 
hour, then drink a little warm Alc; do this twice 
or three times a Week till you find relicf. 


To prevent or cure the Plague. 


AKE three pints of Mufcadine Wine, boil 

in it a handful of Sage, and as much Rue, 

till a pint is wafted; then {train it out and fet it 
on the fire again, and put therein long Pepper, 
Ginger, Nutmegs, of each three parts of an 
ounce, beaten together in fine Powder: Let it 
boil a little, then put to it two ounces of Trea- 
cle, one ounce of Mithridate, and a quarter of a 
pint of Angelica-water, diflolve the Treacle and 
Mithridatc 
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Mithridate in the Angelica-water, then mix all 
together. ‘Take of it both Morning and Even- 
ing, warm, two fpoonfuls ; if infected, take it in 
Bed and f{weat with it; but if not infected, one 
f{poonful in the Morning may be fufficient, and 
not lie to {weat after it. You may take half'a {poon- 
ful at Night; this is good in the Small-pox or 
Meafles. It was ufed in the Sicknefs-Year with 
great Succefs both to young and old. 


Water in aCon{umption, or in Weaknefs 
after Sicknefs. 


AKE a Calf’s-pluck frefh kilfd, before the 
Veal is blown; takeout the Pluck, but don’t 
wafhit, cut it In pieces and put it in a cold Still, 
but firft put at the bottom of your Still a Sheet of 
white Paper well butter’d, then put in your Pluck, 
with Mint, Balm, Borage, Hyfop, and Oak-Lungs, 
of each about two hendnite wipe and cut the 
Herbs but not wafh them; put in a gallon of new 
Milk warm from the Cow, pafte up the Still, and 
let it drop on white Sugarcandy; 1t will draw off 
about feven pints, mix it together and bottle it 
for ufe. Drink a quarter of a pint in the Morn- 
ing, and as much at four in the Afternoon. 


A Stay to prevent a fore Throat in the 
Suall-Pox. | 


AKE Rue, fhred it very fine, and give ita 
TT Bruife; mix with it Honey and Album 
Grecum, and work it together; put it over the 
Fire to heat, few it up ina Linnen Stay, and ap- 
ply it to the Throat pretty warm: As it dries 
repeat it. 


Le 
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To prevent Pitting, and to take off Red- 


nels. 


a4 AKE Rueand chop it, boil it in Hog’s Lard 
till ‘tis green; {train it out and keep it for 
ufe, Warm alittle in aSpoon, and witha Feather 
anoint the Face as they begin to fhell off; do it 
as often as convenient. 


An admirable Cerecloth, 


AKE a pound of Frankincenfe beaten fine, 

and a pound of Rofin beaten, a pound of 
black Pitch, and four ounces of Cummin-feeds 
powder’d, four Pennyworth of Saffron dried and 
powdered, four Pennyworth of Mace beaten and 
fifted, four Pennyworth of Cloves beaten fine, an 
ounce of Liguid Laudanum, anda pound of Deer- 
fuet. 

Seafon a new Pipkin; firft lay it in cold Water, 
then boil Water in it, and fet it by till ’tis cold; 
then dry it and put in your Deer-fuet, and let it 
melt, fhaking it about as you do for melting But- 
ter; then put in your Frankincenfe, Rofin, Pitch, 
Cummiun-feed, Saffron, Mace, Cloves, and fet ’em 
over the Fire and let them have a boil or two; 
then take them off and fet it by alittle, and then 
f{prinkle in your Liquid Laudanum; let it fimmer 
a little, take it off, and when ’tis fit to f{pread, 
f{pread it on the thickeft brown Paper, and ufe it 
on occasion. °Tis good for Bruifes, Aches, Pains, 
Burns, Scalds, and fore Breafts; wipe the Plai- 
{ter every day, and put it on again; one or two 
Plaifters will do, 


For 


( 
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For the Cholick. 


"TAKE of Cammomile-flowers, and Mallow 

Leaves, of eacha handful; Juniper-berries, 
and Fenugreek Seeds, of each half an ounce; let 
the Seeds and Berries be bruifed, boil them in a 
pint of Water, add to it ftrain’d, of Turpentine 
diffolv’d, with the yolk of an Ege and Oil of Ca- 
momile, of each an oucce, Diacatholicon 6 drams, 
Hiera Picra 2 drams, mix and give it; after the 
Operation of the Clyfter, give the Patient the 
following Mixture: Take of Rue and Camomilc- 
water, cf each an ounce, Cinnamon-water an 
ounce, Liquid Laudanum twenty drops, Syrup of 
white Poppies an ounce. | 


How to make the Lime-Drink, famous 
for curing the Stone. 


T AKE a good half peck of Lime-ftones new 
burnt, and put them into 4 gallons of Water, 
ftir it well at the firft putting in, then let it ftand 
and ftirit again; as foon as it is very well fettled, 
ftrain off the clear into a large Pot, and put to it 
4 ounces of Saffafras, and 4 ounces of Liquorifh, 
fliced thin, Raifins of the Sun {toned one pound, 
half a pound of blue Currants, Mallows and Mer- 
cury cf each a handful, Coriander, Fennel, and 
Annifeeeds, of each an ounce; let the Pot ftand 
clofe covered for 9 days, then ftrain it, and be- 
ing fettled, pour the cleareft of it ifto Bottles; 
you may drink half a pint of it at atime, as of- 
ten as 1 pleafe; in your Morning’s Draught 
put a dram of Winter-Cherries powdered. This 
has cured fome that have been fo tormented with 
the Stone in the Bladder, that they could not make 
Water, 
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Water, after they had in vain tried abundance of 
other Remedies. 


An excellent Vomit. 


T AK Eaquarter of a pound of clear Allum, 
beaten and fifted as fine as Flour, divide it 
into three parts, the firft the biggeft; put a quar- 
ter of a pint of Water in a Saucepan, and put in 
your biggeft Paper of Allum, and let it fimmer 
over the Fire, but not boil; take it off, cool it to 
blood warm; drink it off, but take nothing after 
it; fit ftill till it has work’d once, keep very warm, 
nor take nothing in the working; but you nay 
walk about after it has work’d once; take it three 
Mornings together, or more if there be occafion, 
till the Stomach is clear. ‘There 1s no Cafe where 
a Vomit is proper, but this 1s good. 


A fune Purge. 


TAKE an ounce of Liquorifh, fcrape it and 
flice it thin, and a{poonful of Coriander-feeds 
bruifed, put thefe into a pint of Water and boil it 
a little; then ftrain this Water into an ounce of 
Sena, let it ftand fix hours; ftrain it from the Se- 
na and drink it fafting. 


A purging Diet-drivk in the Spring. 


T AKE6 Gallons of Ale, 3 ounces of Rhubarb, 

12 ounces of Sena, 12 ounces of Mader-roots, 
12 ounces of Dock-roots, 12 handfuls of Scabious, 
12 handfuls of Agrimony, 3 ounces of Annifeed , 
flice and cut thefe, put them in a Bag and let it 
work in the Ale: Drink of it three or four times 
a day. 


For 
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For a fore Mouth in Children. 


T AKE half a pint of Verjuice, ftrain into it 
four fpoonfuls of the Juice of Sage; boil 
this with fine Sugar to a Syrup, and with a Fea- 
ther anoint the Mouth often, touch it not witha 
Cloth, nor rub it: The Child may lick it down, 
it will not hurt it. 


To create a good Appetite, and ftrength- 


en the Stomach. 


AKE of the Stomatick-Pill with Gums, Fx- 

tractum Rudij, of each a dram, Refin of Ja- 
lap half a {cruple, Tartar vitriolated one {truple, 
Oil of Annifeeds four drops; mix with Syrup of 
* Violets, and make into Pills, of which take four 
or five over Night; they are of excellent ufe in 
the Megrims and Vertigo, by reafon they carry 
the Humour off from the Stomach, which fumes 
up into the Head. 


A very good Medicine for the Bloody-Flux. 


AKE of the beft Rhubarb finely powdered 
half an ounce, of red Sanders 2 drams, Cin-< 
namon one dram, Crocus Martis Aftringent three 
drams, of Lucatellus’s Balfam what fuffices; make 
a Mafs for Pills, of which take three every Night 
and Morning for a Fortnight. This has cured 
{ome that have loft a vaft quantity of Blood, after 
other Remedies had proved ineffectual, 


For 


~ 
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For red or fore Eyes. 


TT AKE a quarter of an ounce of white Coppe- 

ras, and an ounce of Bole-Armoniac, beat 
them to a fine Powder, and beat an ounce of Cam- 
phire grofly in an Iron Mortar; fet two quarts of 
Spring-water on the Fire, when it boils take it off 
and let it ftand till *tis lukewarm, then put in your 
Powders, ftirring till cold: Drop the clear in the 
Fye. | 


For a Pain in the Stomach, or Heavinefs 


of Heart. 


TT AKE a pint of Rofe-water, put to it fome 

double-refin’d Sugar, and a Pennyworth of 
Saffron ty’d up in a piece of Lawn, let it ftand 
two or three Days, and then at any time take 3 
fpoonfuls. 


For Fits from Wind or Cold. 


"T Ak E 3 drops of Oil of Amber in fome burnt 
Wine, or Mace-Ale. If it is given in black 
Cherry Water, it is good to forward Labour in 
Childbed, 


To make the red Balls. 


AKE Rue, Dragon, Rofemary, Sage, Balm, 
Betony, Plantane, Pimpernel, Dandelion, 
Scabious, Wormwood, Mugwort, Saxafrage, Red- 
bramble-top, Tormentil, Shepherds-purfe, Lovage, 
Carduus, Centaury, Angelica, Agrimony, Fumt- 
tory, Scordium, of each 1 handful; gather thefe 
in dry Weather, pick and chop them, put them in 
abroad Pan, and pour on them a pint of White- 
S wine, 
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wine, and let it ftand 9 or 10 Days in the Sun, 
ftirring it {umetimes, then ftrain it out, f{queezing 
it with your Hand, wipe your Pan clean, and put 
in your Juice, with half an ounce of Powder: of 
Pearl prepar’d, half an ounce of Venice Treacle, 
half an ounce of Powder of Coral, Powder of Crabs 
Claws 2 ounces, 1 ounce of double Confeétion of 
Alkermes, and of Bole-Arimoniack powdered, as 
muchas will make it the thicknefs of a Syrup; let 
it ftand in the Sun to dry 2 or 3 days, or till it wilk 
roll up into Balls, what fize you pleafe,; if *tis too 
thin ufe more Bole-Armoniac, dry them well, 
and keep them for ufe: Scrape as much as will 
fie on a Sixpence, and take it in a Glafs of Sack, 
or finall Cordial, going to-Beéd. 


To make Elixir Proprietatis. 


4 AKE of Myrrh 4 drains, Aloes 4 drams, Saf- 
S frop 4 dreams, infufe them in a pint of. the 
beft Brandy; firft put in the Saffron, and let i 
ftand 12 hours, then the Myzrh and Aloes, fet 
it by the fire-3 or 4 days, fhaking it very often, 
then firain it-off Take 60 or 70 drops more or 
lef, in a little White-wine, in a Morning fafting, 
for a Week ot ten days together; tis good for any 
YInefs in the Stomach, or in the Bowels. °Tis 
the beft of Phyfick for Children. - 


To cure a Pimpled Face. 


“4 AK E an ounceof live Brimftone, as much 
£ Roch-Allum, as much common Salt; white 
Sugar-candy 2 drams, Sperma-Cete 2 drams, 
pound arid fift all thefe into a fine Powder, and 
put it in aquart Bottle; then put to it half a 
‘pint of Brandy, 3 ounces of white Lilly-water, 
and 3 ounces. of Spring-water; fhake all poe 
we 
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well together, and keep it for ufe. When you 
ufe it, {hake the Bottle, and bathe the Face well, 
and when you go to Bed, dip Rags in it, and lay 
it all over the Face, in 10 or 12 days it will be 
perfectly cured. 


A Purge for Hoarfene{s, or any Ilnefs 


on the Lungs. 


AKE 4 ounces of the Roots of Sorrel, of 

Hyfop, and Maiden-hair, of each half a 
handful; Kaifins a quarter of a pound ftened, 
Sena, half an ounce, Barley-water 2 quarts; put 
all thefe ina Jug, and infufe them in a Kettle of 
Water two hours, ftrain it out and take a quar- 
ter of a pint Morning and Night. 


An Elecuary for a Cold, or Windy 


Stomach. 


AK E Gum-Ganicum one ounce, Cubebs a 
. a. quarter of an onnce, Cardamumns a quarter 
of an ounce; beat and fift all thefe, and mux it 
with Syrup of Gillyflowers into an Electuary. 
Take Night and Morning the quantity of a Nut- 
meg; drink a little warm Ale after it. | 


An Eleciuary for a Pain in the 


Stomach. 


A K E Conferve of Wood-forrel and Mithri- . 

date an equal quantity, mix it well toge- 
ther, and take Night and Morning the quan- 
uty of a Nutmeg; fo do for fiftecn days toge- 
t 1eF, 


S20 fo 
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To keep Artichokes all the Year. 


N the latter end of the Seafon boif them till 

they be half enough, and then dry them up- 

on a hair Cloth npon a Kiln the {pace of sohours, 

till they are very dry ; lay them in a dry place; 

when you ufe them foak them a Night in Wa- 
ter, and boil them till they are tender. 


To keep Walauts all the Year. 


LMOST in the latter end of the Seafon take 

off the green Shell of your Nuts, and dry 

them on a hair Cloth on the Kiln 40 hours; when 

they are dry keep them for ufe. When you 

would ufe them foak them three days in Water, 
fhifting them three times a day. 


To make Ink. 


ET one pound of the beft Galls, half a pound 
G of Copperas, a quarter of a pound of Gum- 
arabick, a quarter of a pound of white Sugar-candy ; 
bruife the Galls, and beat your other Ingredients 
fine, and infufe them all in three quarts of White- 
avine,cr Rain-water, and let them ftand hot 
by the fire three or four days; then put all into 
a new Pipkin, fet it on a flow fire, fo as not to 
boil; keep it frequently ftirring, and let it ftand 
five or fix hours till one quarter is confumed, and 
when cold ftrain it thro’ a clean coarfe piece of 
Linnen; bottle it and keep it for ufe. 


To wafb Gloves. 


TT AKE the yolk of an Egg and beat it, and 
egg the Gloves all over, andlay them on a 
Table, and with a hard Brufh and Water rub ig 

clean 35 
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clean; then rinfe them clean, and f{crape white 
Lead in Water pretty thick, and dip the Gloves 
in; let them be all over white, {queeze them 
out and let them dry, and as they beyin to dry 
ftretch and rub them tll they be limber, dry and 
{mooth; then gum them with Gum-dragon fteepd 
in fweet Water, and let them dry ona marble 
Stone. If you colour them, fcrape fome of the 
following Colours amongft the white Lead: ‘The 
dark Colour is Umber ; for brick Colour red Lead; 
for a Jeffamy yellow Oaker; for Copper-colour red 
Oaker ; for Lemon-colour ‘Turmerick. 


To make Pafte for Hands. 


LANCH and beat a pound of bitter Almonds, 

and in the beating put in two handfuls of 
ftoned Raifins, and beat them together till they 
are very fine; then take three or four fpoonfuls 
of Sack or Brandy, as much Ox Gall, three or 
four {poonfuls of brown Sugar, the yolks of three 
Fees; beat it well together, {et it over the fire 
and give it two or three boils; when ’tis alincft 
cold mix it with the Almonds, put it in Galli- 
pots; the next day cover it clofe, and keep it 
cool, and it will be good five or fix Months, 
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MEDICINES and SALVES. 





To cure the Rickets. 
() P E N a Vein in both Ears between the 


Junctures, mix a little Aqua-vite with 

_ the Blood, and with it anoint the Breaft, 

_ Sides and Neck ; then take three ounces of the green 
Ointment, and warm a little of itin a Spoon, and 
anoint the Wrifts and Ancles as hot as it may be 
endured ; do this for nine Nights juft before Bed- 
time; fhift not the Shirt all the time. If the 
Veins do not appear, rub it with a little Lint 
dipp’d in-Aqua-vite, or elfe caufe the Child to 
cry, and that will make the Veins more vifible, 
and bleed the better, | 


To make the Drink. | 


F-w4AKE a quart of Spring-water, of Liver-wort 
one handful, Liquorifh, Annifeeds, Cortan- 
der-feeds, fweet Fennel-feeds,andHartfhorn,of each 
an equal quantity; 4c Raifins of the Sun ftoned, 
fourteen Figs; boil all thefe together till one half 
is confumed; then put in three {poonfuls of Ho- 
ney, and boil it a little more, let it ftand till "tis 
cold and ftrain it out, and put in two fpoonfuls 
of Syrup of Gillyflowers and bottle it up. Take 

2 or 3 {poanfuls Morning and Evening. és 
a. he 
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The green Ointment. 


T AKE Rue, Camomile, Hyfop, Hogs-Fenncl, 
redFennel, Rofemary, Bays, Lady’s-man- 
tle, Paul’s-betony, Water-betony, Balm, Nep, Va- 
lerian, Mallows, Nightfhade, Plantane, Con.fry, 
Adders-Tongue, Roman Wormwood, common 
Wormwood, Vervain, Clary, Agrimony, red 
Sage, Ground-Ivy, Feaver-few, Self-heal, Meli- 
jot, Bramble-tops, Marfhmallows, Sanicle, Rik- 
wort, Mayweed, of each of theft 2 large handfuls; 
pick and chop them, then take 4 pound of Butter 
unwafhed, and 3 pound of Boars-Greafe; melt 
them together and put in the Herbs, and let it 
boil two hours; then ftrain it out, let it ftand a 
little, and put it in Pots for ufe. 


Another way to cure the Rickets. 


AKE the Drink thus: Take Polipodium 
growing upon a Church or Oak 3 ounces 
{crap'd, Liver-wort and Harts-tongue, of each a 
good handful, Betony 20 Leaves, white Hore- 
hound and Nep, of each 4 tops; boil all thefe to- 
gether in three quarts of {weet Wort tillit 1s con- 
fumed to two quarts; then ftrain it, and when 
*ris cold put to it two quarts cf middling Wort, 
{o let it work together; then put it in a little 
Veffel, and when it has done working, take half 
a quarter of an ounce of Rhubarb fliced very thin, 
put it in a little Linnen Bag, with a Stone in it 
to keep it from fwimming, and hang it in the 
Veffel, and when ’tis three days old, let the Child 
drink of it a quarter cf a pint in the Morning, 
and as much in the Afternoon at four a Clock, cr 
when the Child will take it. You muft likewife 
anoint the Child Morning and Night with this 
D 4 following 
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following Ointment: Take Butter in the Month 
of May, as foon as it’s taken out of the Churn, and 
wafh it with the Dew of Wheat; to a pound of 
Butter take a handful of red Sage, as much cof 
Rue, Camomile, and of fowed Hyfop; boil all 
thefe in the Butter, and {cum it till ’tis boiled 
clear; then ftrain it out, and keep it in a Gally- 
pot for ufe. You muft anoint the Reins of the 
Back and the Ribs, ftroking it downwards, and 
upon the Small of the Belly, and {wing the Child 
often with the Heels upwards. 


To make Charity-Oil. 


T AKE Poplar Budsin the beginning of May 
one handful, and put them into a pint and 
half of Oil, and halfa pint of Aqua-vitz, and cover 
them clofe, and let them ftand till the following 
Herbs are in feafon; then add to your Buds, Be- 
tony, Charity, Sanicle, the topsof St. fobn’s Wort, 
when blown; Adders-tongue, Comfry, Self-heal, 
Balm, Southern-wood, Pennyroyal, Flowers of 
red Sage, Parfley, Clown’s All-heal, Balfam, Knot- 
grafs, Sweet-marjoram, Lavender-Cotton, red 
Rofe-buds, Camomile, Lavender-tops when blown, 
of each of thefe Herbs a finall handful; but of 
Poplar-buds, red Rofe-buds, and Adders-tounge, 
double the quantity; gather the Herbs in dry 
Weather, and wipe them clean witha Cloth; fhred 
them pretty grofly before you put them in, fo let 
them fteep in a ftone Pot; when all is in, cover it 
very clofe; then fet them on the Fire in a Skillet, 
let them fimmer with a flow Fire five or fix hours, 
then ftrain it out. This Oil is good for any green 
Wound, Brurfe, Burn, or Ach, and for Bruifes 
mward, taking.a {poonful in a little warm Sack , 
and for any cutward Swelling warm it, and a- 
noint the Part affected, ” 


An 
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An excellent Plaifter for any Pain éc- 
cafton’d by a Cold or Bruife, 


AKE of the Plaifter of red Lead and Oxy- 
T croceum, of each equal Parts; of the beft 
Theban Opium one {cruple, fpread it on Leather, 
and lay it to the part that aches, after you have 
well anointed it with this Ointment: ‘Take of 
Ointment of Marfh-Mallows one ounce, Oil of 
Exeter, half an ounce, Oil of Spike, and Spirit of 
Hartfhorn, of each a dram. 


For a Drop fy 


AKE of Horfe-radifh-roots fliced thin, and 
{weet Fennel-feeds bruifed, of each two 
ounces, Smallage and Fennel-roots fliced, of each 
an ounce, of the tops of ‘Thyme, Winter-favory, 
Sweet-marjoram, Water-creffes, and Nettles, of 
each a handful ; bruife the Herbs, and boil them 
in three pints of Sack, and three of Water, to 
the Confumption of half; let it ftand clofe cover’d 
for three hours, then ftrain it, and drink a 
Draught of it twice in a Day, fweetened with 
Syrup of Fennil, fafting two hours after it. 


For the Gripes. 


AKE a Glafs of Sack warmed, and diffolve 

in it as much Venice-Treacle, or Diafcor- 

dium asa HazeleNut, drink it off going to Bed; 
cover warm. | 


To 
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To flay a Loofencfs. 


“TAKE avery good Nutmeg, and prick it full 
of holes, and toaft it on the point of 2 
Knife ; then boil it in Milk till much be confumed; 
then eat the Milk with the Nutmeg powdered in 
it, in.a few times it will {top, 


For the Strangury. 


T AK Ehalf a pint of Plantane-water, one 
ouce of white Sugar-candy finely powder’d, 
two {poonfuls of Sallet Oil, and the Juice of a 


Lemon; beat all thefe together very well, and 
drink it off: 


For a Draught in a Fever, — 
| "LAKE of Sal-prunella one ounce, and diffolve 


it in Spring-water, and put as much Sugar 
to it as will fweeten it; fimmer it cver the fire 
till ‘tis aSyrup, and put fome into Poffet-drink, 
and take it two or three times a day, or when 
very thirfty. . 


A Plaifter for an Ague. 


"TAKE right Venice Turpentine, and mix with 
it the Powder of white Hellebore-roots, till 
tis {tiff enough to fpread on Leather. It muft 
be laid all over the Wrift, and over the Ball of 
the Thumb fix hours before the Fit comes. 


For 
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For a Chin-Cough. 


TAKE a {poonful of Wood-lice and bruife them, 
and mix them with Breaft-Milk, and take 
them three or four Mornings according as you 
find Benefit. It will cure; but fome muft take 
it longer than others. 


To take off Blacknefs by a Fall. 


UB it well with a cold Tallow-Candle as 
foon as *tis bruifed, and this will take off 
the Blacknefs. 


To break a Boil. 


T AK E the yolk of a new-laid Egg, fome 
Honey and Wheat-flower, and mix it well 
together, and f{pread it on a Rag, and lay it on 
cold. 


A Poultice for a Hard Swelling. 


OIL the fineft Wheat-flour in Cream till 

tis pretty thick, then take it off and put 
in Mallows chopt, ftir it and apply it as hot as 
can be endured; drefs it twice a day, and make 
frefh every time. 


To flay Vomiting. 
AKE <Afh-leaves and boil them in Vinegar 


and Water, and apply them hot to the Sto- 
mach: do this often. 


A 
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A Poultice for a fore Breaft, Leg or 


YM. 


OIL Wheat-flower in ftrong Ale very well, 

and pretty thick, then take it off and {Ccrape - 
in fome Boar’s Greafe; let it not boil after the 
Greafe 1s in; ftir it well, and apply it hot. - 


A Salve for a Blaft, Burn or Scald. 


AKE May Butter frefh out of the Churn, 

neither wafh’d nor falted, and put into it 
a good quantity of the green inner Rind of El- | 
der, and put it in a Pipkin, and fet that ina 
Pot of boiling Water, let it infufe a Day or 
two, then ftrain it out, and keep it in a Pot 
for ufe. 


An excellent Remedy for Agnes, which 
has been often tried with very great 
Succels. 


“AKE of Black-foap, Gun-powder, ftinking 

Tobacco and Brandy, of each an equal quan- 

tity, mix them well together, and three hours 

before the Fit comes, apply to the Patient’s 
Wrifts ; let this be kept on for a Fortnight. 


To cure the Biting of a mad Dog. 


"TAKE two quarts of ftrong Ale, two penny- 

worth of Treacle, two Garlick-heads, an 

handful of Cinquefoil, Sage and Rue: boil them 

all together to a quart; ftrain it, and give the 

Patient three or four {poonfuls twice a day: 

Take Dittany,Agrimony, and rufty iat 
y. 2 we 
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well together, and apply to the Sore, to keep 
it from teftering. 


For {pitting blood, 


T AKE of Cinnabar of Antimony one ounce, 
and mix it with two ounces of Conferve of 
red Rofes, and take as much as a Nutmeg Night 
and Morning. 


To know if a Child bas Wornts or not. 


T AK E a piece of white Leather and peck it 
full of holes with your Knife, and rub it 
with Wormwood, and fpread Honey on it, and 
{trow the Powder of Aloes Socratina on it; lay 
it on the Child’s Navel when he goes to Bed, and 
if he has Worms, the Plaifter will ftick faft, and 
if he have not it will fall. 


To flop Vomiting. 


AKE half a pint of Mint-water, one ounce 

of Syrup of Violets, a quarter of an ounce 

of Mithridate, and half an ounce of Syrup of 

Rofes; mix thefe well together, and let the Party 

take two {poonfuls firft, and then one fpoonful 
after every Voiniting till ’tis ftay’d. 


To cure the Tooth-ach. 


E T the Party that is troubled with the 
Tooth-ach lie on the contrary fide, and 

drop three drops of the Juice of Rue into the 

Ear on that {:ae the Tooth acheth, and let it re- 

main an Lticur or two and it will remove the 

Pain, If aNeedle is run thorougha or 
an 


ok 
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and immediately touch the aching Tooth with 
that Needle, it will ceafe to ach. | 


A rare Mouth-W ater. 


AKE Rofemary, Rue, Celandine, Plan- 

tane, glen: Woodbine-Leaves, 
and Sage, of each an handful; beat them and 
fteep them ina quart of the beft White-wine 
Vinegar two Days and Nights, then prefs it 
well and ftrain it, and put to it fix ounces of 
Allum, and as much Honey, and boil them a 
little together foftly till the Allum is confumed , 
when tis cold keep it for ufe. 


To cure a Cancer. 


AXKE adram of the Powder of Crabs-Claws 

finely fearced and made into a Pafte with 
Damatfk Rofe-water, and dried in Pellets of Lo- 
zenges; powder the Lozenges as you ufe them, 
and drink the Powder in Whey every Morning 
fafting. If there be a Sore, and it is raw, anoint 
it with a Salve made of Dock-roots and frefh But 
ter, make a Seaton or Iffue in the Neck; keep a 
low Diet, keep from any thing that 1s falt, fowre, 
or ftrong. he, “4 


To cure the Foint-Evil. 


AKE good ftore of Elder Leaves, and diftil 
T them ina cold Still; let the Perfon drink 
every Morning and Evening half a pint of this 
Water, and wafh the Sores with it Morning and © 
Evening, firft warming it a little, and: lay frefh 
Elder Leaves on the Sores, and ina litt!=time you. 
will find they will dry up; but be fuce «0 follow 
it exactly, it has cured when all-other Remedies — 
have failed, ou 
- For 


a 
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For the Green-Sickne{s. 


T AKE Centaury the lefs, and Wormwood and 
Rofemary-flowers of each one handful, Gen- 
tian-root one dram, Coriander-feeds two drams; 
boil thefe in a quart of Water, fweettn it with Sy- 
rup of Steel, and take four or five {poonfuls in the 
Morning, and as much in the Afternoon, 


To take off Freckles. 


AKE Bean-flower Water, or Elder-flower 
Water, or May Dew gather’d from Corn, of 
ejther the quantity of four {poonfuls, and add to 
it 1 fpoonful of Oik of Tartar very new drawn ,; 
mix it well together, and often wafh the Face with 
it: Let it dry on. 7 


To make Pomatunt. 


AKE almoft a dram of white Wax, 2 drams 

. of Sperma-Cete, one ounce of Oi! of bitter 
Almonds, flice your Wax very thin, and put it 
in a Gallipot, and put the Pot ina Skillet of boil- 
ing Water, when the Wax is melted, put in your 
Sperma-Cete, and juit ftir it together, then put 
in the Oil of Almonds; after that take it off the 
Fire, and out of the Skillet, and ftir it till cold 
with a Bone Knife; then beat it up in Rofe-wa- 
ter till *tis white, keep it in Water, and change 
the Water once a day. 


A Salve for a Sprain. 


T AKE a quarter of a pound of Virgin’s-Wax, 
‘ aquarter of a pound of Frankincenfe, half 
a pound of Burgamy-pitch, melt them well toge- 

| . I ther, 
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ther, ftirring them all the while till they are mel- 
ted, then give them a good boil, and ftrain them 
into Water; work it well into Rolls, and keep it 
for ufe; the more ’tis work’d the better ’tis. Spread 
it on Leather. _ 


A rare green Oil for Aches and Bruifes. 


AKE a Pottle of Oil of Olives, and put it 
TL into a Stone Pot of a gallon witha narrow 
Mouth, then take Southernwood, Wormwood, 
Sage and Camomile, of each 4 handfuls, a quar- 
ter of a peck of red Rofe-buds, the white cut from 
them; fhred them together grofly, and put them 
into the Oil, and oncea day for 9 or ro days ftir 
them well, and when the Lavender-fpike is ripe, 
put 4 handfuls of the Tops in, and let it ftand 3 


or 4 days longer, and covered very clofe; then . 


boil them an hour upon a flow Fire, ftirring it 
often; then put to it a quarter of a pint cf the 
Rtrongeft Aqua-vite, and let it boil an hour more; 
then ftrain it thro’ a coarfe Cloth, and let it ftand 
till *tis cold, and keep it in Glaffes for ufe;. warm 
a little in a Spoon or Saucer, and bathe the part 
affected. | . 


To take out Spots of the Small-Pox. - 


FWMUAKE half an ounce of Oil of Tartar, and 

as much Oil of bitter Almonds, mix it to- 
gether, and with a fine Rag daub it often on the 
Face and Hands before the Air has penetrated in- 
to the Skin or Flefh. - 


? For 


ares 
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| For the Cholich. 


AKE a dram and half of Dr. Holland’s Pow- 

der, and mix it in a little Sack, and take it 

and drink a Glafs of Sack after it. It gives pre- 
fent Eafe. 


An approved Remedy againft Spitting of 


Bloo 


"TAKE of the Tops of ftinging Nettles, Plan- 

tane Leaves, of each a like quantity; bruife 
them and ftrain the Juice out, and keep it clo{e 
{topp’d in a Bottle, of which take 3 or 4 {poonfuls 
every Morning and Evening, {weetened with Su- 
gar of Rofes. The Juice o SG itigl hak drank 
with Wine is alfo very good; Ict the Patient be 
blooded at firft, and fometimes gently purged. 
But if there happens to be any inward Sorenefs, 
occafioned by ftraining, this Electuary will be ve- 
ry convenient, viz. Take an ounce of Lucatellus’s 
Balfam, of Conferve of Rofes 2 ounces, 12 drops 
of Spirit of Sulphur, to be made into a foft Ele- 
ctuary with Syrup of white Poppies; the D: fe is 
the quantity of a Nutmeg every Morning and 
Evening. 


A Receipt that cured a Genileman, who 
had a long time {pit Blocd im a great 
Quantity, and was wafted with a Cons 
fumption. 

AKE of Hyfop-water, and of the pureft 
Honey, of each a pint; of Agrimony and 

Colt’s-foot, of each a handful, a Sprig of Rue, 

brown Sugarcandy, Liquorifh flic'd, Shavings of 
- : z Hartlhorn, 
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Hartfhorn, of each 2 ounces, Annifeeds bruifed 1 
ounce, of Figs fliced and Raifins of the Sun fto- 
ned, of each 4 ounces; put them all into a Pip- 


kin witha gallon of Water, and bail it gently-o* 


ver a moderate Fire, till half as confumed, then 
ftrain it, and when ’tis cold put it into Bottles, 
being clofe ftopp’d, take 4 or 5 fpoonfuls every. 
Morning, at four in the Afternoon, and at Night 
the laft thing. - If you add frefh ‘Water to the In- 
eredients after the firft Liquor is ftrain’d off, you 
will have a pleafant Drink t6 be ufed at any time 
when you are a-dry. 


For the Scurvy. 


AKE a pound of Guiacum-Bark, and half 


a pound of Saffafras, and a quarter of a 
pourid of Liquorifh; boil all thefé in three quarts 
of Water till it comes to three pints, and when “tis 
cold, put it in a Veffel with 2 galtonsof Ale, in 
3 or 4 days *tis fit to drink; and drink no other 
Drink for 6 or 12 Months, according to the Vio- 
lence of the Diftemper. It will certainly cure. 


For the Jaundice. 


T AKE fome Tares (fuch as you feed Pigeons. ~ 


with) and dry them in an Oven, and beat 
them to Powder, and fift them, and take a {poon- 
ful of that Powder ma Morning fafting, and drink 
half a pint ef White-wine after it, and do this for 
3 Mornings together, and it will cure tho’ very 
far gone. | | 


_ For Corns on the Feet. 


+ -AKE the Yeaft of Beer (not of Ale) and 
SB fpread it on a linnen Rag, and apply it to 
the part affected; renew itonce a day for 3. or 4. 


Weeks. Kkwill cure, For 
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For Chill-blains. 


SOAST a Turnip foft, beat it to mafh, and 

apply it as hot as can be endured to the part 
affedted. Let it lie on 2 or 3 days, and repeat it 
two or three times, 


To flop Bleeding inwardly. 


AKE two drams cf Henbane-feed, and the 

like of white Poppy-feed, beat them up with 
Conferve of Rofes, and give the quantity of a 
Nutmeg at atime; or take twelve handfuls of 
Plantane-Leaves, and fix ounces of freth Comfry- 
reots; beat thefe and ftrain out the Juice, and 
add to it fome fine Sugar, and drink it off. 


To flop Vomiting. 


AKE a large Nutmeg, grate away half of 

it, and then toaft the flat fide till the Oil 
ouze out; then clap it to the Pit of the Stomach. 
Let it lie % long as “tis warm, Tepeat it often 
till cured. ? 


To kill a Tetter. 


“AKE flour of Brimftone, Ginger and burnt 
‘Allum, a like quantity ; mix it with frefh 
Butter unfalted, anoint as hot as can be endured 
at Bed-time; in the Morning wath ‘it off with 
Celandue-water heated; while this is ‘continued, 
the Party muft fometimes take Cordials to keep. 
the Humour from going inward, 


D2 An 
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An Ointment for a Blaft.. 


AKE Velvet-leaves and wipe them clean, 

and chop them fmall, and put them to 

unfalted Butter out of the Churn, and boil them 

gently till the goodnefs 1s out of the Leaves, 

then ftrain it into a Gallipot, and keep it for 

‘ufe. Lay Velvet Leaves over the part after ’tis 
anointed, 


A Poultice to ripen Tumours. 


“ AKE half a pound of Figs, two ounces of 

white Lilly-roots, two ounces of Bean-flour 
or Meal; boil thefe in Water till it comes to a 
Poultice; fpread it thick on a Cloth, apply it 
warm, and fhift it as often as it grows dry. 


For the Teeth. 


T AKE a pint of Spring-water, put to it fix 
{poonfuls of the beft Brandy, wafh the 
Mouth often with it, and in a Morning roll a . 
bit of Allum a little while inthe Mouth —s_- 


For a Drought in a Fever. 


AKE Barley-water, fweeten it with Syrup 
of Violets, and tinGure it with Spirit of 
Vitriol; let them drink fometimes of this, put, 
Sal-prunella in Beer or Poffet-drink, and fometimes _/ 
drink of that, and if they are fick or faint, give / 
a fpoonful of Cordial in a difh of Tea. / 


/ 
i 
if 
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A Powder that has reftored Sight when 
almoft loft. 


AKE of Betony, Celandine, Saxafrage, Eye- 

bright, Pennyroyaland Levifticum, of each 
one handful; of Annifeeds and Cinnamon of each 
half an ounce; take alfo of Grains of Paradice, 
Ginger, Hyfop, Parfley, Origany, Ofier of the 
Mountain, of each one dram; Galengal and 
Sugar, of each one ounce: make all into a fine 
Powder, and eat of it every Day with your 
Meat fuch a quantity as you ufed to eat of Salt, 
and inftead of Salt, Ofier, you muft have that at 
the Phyfick Garden. 


For a Cough fettled on the Stourach. 


AKE half a pound of Figs fliced, Raifins 
TL of the Sun ftoned as many, and a ftick of 
Liquorifh ftraped“and fliced,; a few Annifeeds 
and fome Hyfop wafh’d clean: Put all thefe in a 
quart of Spring-water ; boil it till it comes to a 
pint; then ftrain it, and fwecten it with white 
Sugar-candy. Take two or three {poonfuls of it 
Morning and Night, and when the Cough troubles 
you. 


To cure a Dropfy. 


AXKE of Horfe-radifh-roots, fliced the long 
way as thin as you can, two ounces; {weet 
Fennel-roots fliced, two ounces; {weet Fennel- 
feeds beaten, two ounces; the Tops of Thyme, 
Winter-favory, fweet Marjorum, Water-crefles 
and Nettle-tops, of each one handful, wiped and 
fhred fal], Boil thefe in three pints of Spring- 
T 3 water, 
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water, a quart of ‘Sack, and a pint of White- 
wine; cover it clofe, and Jet it boil till half be 
confumed; then take it off the fire, and let it 
ftand to fettle three hours; then ftrain it out, 
and to every Draught put iv cne ounce of the 
Syrup of the five Roois, which you may have 
ready made atan Apothecary’s; take this in the 
Morning fafting, and at three a Clock in the 
Afternoon, and faft three hours after it. If the 
Party have the Scurvy (which ufvally goes with 
the Dropfy) then add a fpoonful of the Juice of 
Scurvygrafs to each Draught. 


An excellent Method to cure the Drop{y. 


Race a good quantity of black Snails, ftamp 

them well with Bay-falt, and lay to the 
Hollow of the Feet, putting frefh twice a Day. 
Take likewife an handfull of Spearmint and Worm- 
wood, bruife them, and put them into a quart of 
Cream, which boil till it comes to an Oil, then 
{train and anoint thofe parts that are fwelled. Take 
of the tops of green Broom, which after you have 
dried in an Oven, burn upon a clean Hearth to 
Afhes, which mingle very well with a quart of 
White-wine, let it ftand all Night to fettle, and 
in the Morning drink half a pint of the cleareft, 
at four in the Afternoon, and at Night going to 
Bed do the fame. Continuc laying the Poultice 
to your Fect, and drinking the White-wine for 
three Weeks together, this Method has been of- 
ten ufed with Succefg. 


An experienced Eye-Water to ftrengthen 
the Sight, and prevent Cataracts. 

"TAKE of Eyebright tops two handfuls, of Ce- 

landine, Vervain, Betony, Dill, Ground- 


pine, Clary, Avens, and Pimpernel, of each an 
handful, 


The Compleat Houfewife. 279 


handful, Rofemary-flowers an handful, of Capon’s 
‘Gall, and Aloes bruifed, of each half an ounce, 
of long Pepper one drain; infufe 24 hours in two 
quarts of White-wine, then draw it off in a Glafs 
Still; drop the Water with a Feather into the 
Eye often. 


For fiuffing in the Lungs. 
T AKE white Sugar-candy, powder’d and 


fifted two ounces, China-roots, powder'd 
and fifted one ounce; Flour of Brimftone one 
ounce. Mix thefe with Conferve of Rofes, or 
the Pap of an Apple; and take the bignefs of a 
Walnut in the Morning, fafling an hour after it; 
and the laft at Night, an hour after you have 
eaten or drank. 


To cure [pitting of Blood, if a Vein is 


roken. 


T AKE Mice-dung beaten to Powder, as 
much as will lie on aSix-pence; and put it 
in a quarter of a pint of the Juice of Plantane, 
with a little Sugar: Give it in the Morning feft- 
ing, and at Night going toBed. Continue this 
{ome time, and it will make whole, and cure. 


To give Eafe in a violent Fit of the 


Stone, 


T AKE aquart of Milk, and two handfuls of 
dried Sage, a pennyworth of Hempfeed, 
one ounce of white Sugar-candy: Boil all thefe 
together a quarter of an hour, and then put in 
half a pint of Rhenifh-wine. When the Curd 1s. 
taken off, with the Ingredients, put it in a Bag, 

: T 4 and 
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‘and apply it to the grieved part; and of the Li- 
guor drink a good Glafs full. Let both be as hot 
as can be endured. If there is not. Eafe the firft 
time, warm it again, and ufe it: It feldom fails. 


For the Strangury. 


FW AXKE three fpoonfuls of the Juice of Ca- 
= momile, ina fmall Glafs of White Wine, 
thrice a day, for three days together. 


To procure eafy Labour. 
T AKE halfa pound of Figs, half a pound of 


Raifins of the Sun, ftoned; 4 ounces of Li- 
cuorifh, {craped and fliced ; one {poonful of Anni- 
feeds biuifed; boil all thefe in 2 quarts of Spring- 
water till one pint is wafted; then ftrain it out, 
and drink a quarter of a pint of it Morning and 
Evening 6 Weeks before the time. 


To procure {peedy Delivery when the 
Throws are gone. 

AKE half a dram of Borax powdered, and 

mixed with a Glafs of White-wine, fome Su- 

gar, anda little Cinnamon-water; if it does'no 


a the firft time, try 1t again two hours after, 
o likewife the third time. | 


To bring the After-Birth, 


IVE 300r 35 drops of Oil of Juniper in a 
good Glafs of Sack. ; 


Io 
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To prevent After-Pains. 


"TAKE half an ounce of large Nutmegs and 
toaft them before the Fire, and 1 ounce of 
the beft Cinnamon, and beat them together; then 
mix with it the Whites of two Eggs, beating it 
together in a Porringer, and take every Morning 
in Bed as much as will lie on the point of a Knife, 
and fo at Night; and drink after it the following 
Caudle. 

Take a quarter of a pint of Alicant Wine or 
Tent, a quarter of a pint of red Rofe-water, and 
a quarter of a pint of Plantane-water;, mingle all 
three together, and beat 3 new-laid Eggs, Yolks 
and Whites, and make a Caudle of them; put in- 
to it two ounces of double-refin’d Sugar, a quart- 
er of an ounce of Cinnamon; you mutt boil the 
Cinnamon in the Wine and Water before the Eggs 
are in; and after all is mixed, put to it halt a 
dram of the Powder cf Knotgrafs; take of this 
fix fpoonfuls Morning and Evening after the Elc- 
ctuary, 


Another for the fame. 


AKE a fmall quantity of Bole-Armoniac, 
and boil itin new Milk. Let the Party 
drink of 1t Morning and Evening, if it be either 
a Woman with Child, or in Child-bed. 
Take alfo fome Hog’s-dung, and wrap it in a fine 
Jinnen Rag, warm it well, and put it to the lower 
part of the Belly, andit wall {top immediately. 


To ftop Floodings. 


PT AKE the White of an Egg, and beat it well 
with 4 or § {poonfuls of red Rofe-water, 
and drink it off Morning and Night 9 Mornings 

| together ; 
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together ; it has cured when all other things have _ 
failed. 

Let the Party often take Ifing-glafs boiled or 
diffolved in warm new Milk, a pint atatime. 


A Plaifter for aW eaknel[s in the Back. 


AK FE Plantane, Comfry, Knotgrafs, Shep- 
T herds-purfe, ‘of each one handful; ftamp 
them final!l, and boil them in a pound of Oil of 
Rofes, and a little Vinegar; when ‘tis well boil’d 
ftrain it, and fet 1t on the Fire again, and put 
into it four ounces of Wax, one ounce of Chalk, 
Bole-Armoniack one ounce, and Terra-figillata 1 
ounce; boil all well, keeping it ftill ftirring, then 
cool it, and make it into Rolls, and keep it 
for ufe; {pread it on Leather when you lay 1t to 
the Back. 


A Drink for the fame. 


T AKE four Roots of Comfry, and of Knot- 

grafs, and Clary i handful, a {prig of Rofe- 

mary, a little Galengal, a good quantity cf Cin- 

namon and Nutmeg fliced, the Pith of a Chine of 
an Ox. Stamp and boil all thefe in a quart of 
Mufcadine, then ftrain it, and put in 6 Yolks of 
‘Eggs; {weeten the Caudle to your Tafte with 
double-refin’d Sugar, and drink a good Draught 

Morning and Evening. Take of Crocus Martis 

and Conferve of red Rofes mixed together 3 or 4 

times a day. 


For a Flux. 


"T Ak Fa pint of new Milk, and diffolve im it 
half a quarter of a pound of Loatf-Sugar, as 
much Mithridate as the bignefs of a Walnut, 
give 
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give this for a Clifter. moderately warm, repeat 
it once or twice if there be occafion. 


7. falling down of the Fundament. 


WAKE Ginger and flice it, and put it in a 

‘ fittle Pan, heat it by clear well kindled 

Coals, and put it ina Clofettool. Let the Party 

fit over it, and receive the Fume; caft in the 
Ginger by little and little, and keep warm. 


To increafe Milk in Nurfes. 


AK E Gruel with Lentils, and let the Par- 
EV. ty drink freely of it, or elfe boil them in 
Poflet-drink, which they like beit. 


A good Purge. 


NF USE an ounce of Sena ina pint of Water 

till half be confuumed; when’tis ccld, add to 
it one ounce cf Syrup of Rofes, and one ounce 
of Syrup of Buckthorn; mix them well together. 
‘This quantity makes two ftrong Purges for either 
Manor Woman, and 4 for a Child. 


To prevent Mifcarrying. 


AK E of Dragons-Blood the weight of a Sil- 

ver Two-pence, and adram of red Coral, 

the weight of two Barley-corns of Ambergreafe, 
the weight of three Barley-corns of Haft-India Be- 
zoar; make all thefe mto a very fine Powder, and 
mix thei well together, and keep them clofe in 
a Box; and if you are frighted, or need it, take 
as much at a time as will lie on a Penny, and 
keep very ftill and quiet. ‘Take it in a Caudle 
made with Mufcadine or Tent, and the Shucks 
ot 


ORCI pati. | 
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_of Almonds dried and -beaten to:Powder; .and 
thicken it with the Yolks of Eggs. Take it'in a 
Morning fafting, and at Night going to Bed: this 
do till you are out of Danger,.and lay the follow- 
ing Plaifter to the Back. | 

Take Venice Turpentine, and mix with it Bole 
Armoniac, and fpread it on black-brown Paper 
the length and breadth of a hand, and lay it to 
the Small of the Back, keeping Bed. <: ... 


For the Green-Sickne(s. 


AKE an ounce of the Filings of Steel, or 

rufty Iron beaten to Powder, and mix it 
with two ounces of the flour of Brimftone; then 
mix it up ito an Electuary with Treacle; the 
Party muft take the quantity of a Nutmeg in the 
Morning fafting, and at’ four in the Afternoon, 
and continue it till cured. 


To procure a good Colour. 
T AK E Germander, Rue, Fumitory, of each 


a good handful, one pennyworth of Saffron 
tyed up ina Rag, half a pound of blue Currants 
bruifed, ftamp the Herbs, and infufe all thefe In- 
gredients in three pints of Sack over a gentle fire 
till half be confumed; drink a quarter of a pint 
Morning and Evening, and walk after it; repeat 
this quantity once or twice. | 

You may add a {poonful of the following Syrup 
toevery Draught. ‘Take 3 ounces of the Filings 
of Steel, and put it in a Glafs Bottle with a dram 
of Mace and as much Cinnamon, pour on them a 
quart of the beft White-wine, ftop it up clofe, 
and let it ftand 14 Days, fhaking the Bottle eve- 
ry Day; then ftrain it out into another Bottle, 
and put two pound of fine Loaf-fugar to it fine- 

ly 
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ly beaten ; let it ftand till the Sugar 1s diffolved 
without ftirring it; then clear it into another 
Bottle, and keep it for ufe. 


For the Gout. 
TT ‘“AKE a pound of Bees-Wax, and half a 


pound of Rofin, of Olibanum four ounces, 
of :Litharge of Gold finely powder’d, and white 
Lead, of each 12 ounces; of Neat’s-foot Oil, a 
pint. Set the Oil, together with the Bees-Wax. 
and Rofin, over the fire; as foon as they are 
melted, put in the Powders, keeping it continu- 
ally ftirring with a Stick; as foon as it is boiled 
enough, take it off the fire, and pour it on a. 
Board anointed with Neat’s-foot Oil, and make 
it into Rolls; apply this Plaifter, {pread on Sheep’s. 
Leather, to the part affected; once a Week take 
of Caryocoftinum, the quantity of a large Nut- 
meg diffolved in White-wine, keeping your felf 
warm after it; by applying this Plaifter, and 
taking the Caryocoftinum, there are many which 
have found very great Benefit. | 


For the Piles, — 


AKE of the tops of Parfley, of Mullet, 

and of Elder-buds, of each 1 handful; boil 
in afufficient quantity of frefh Butter till it 
looks green, and has extracted the Smell of the 
Herbs; ftrain, and anoint the Place with it three 
‘or four times a Day. 


A bitter Draught. 


AKE of the Leaves of Roman-Wormwood, 
the tops of Centaury and St. Fobn’s-wort, 

Of each a finall handful, Roots of Gentian {liced 
2 2 drams, 
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2 drams, Carraway-feeds half an ounce; infafe 
thefe in half: a pint of Rhenifh, and three pints 
of White-wine for 4 or 5 Days, take a quarter of 
a pint in a Morning, filling up the Bottle, and 
it will ferve 2 or 3 Months. . 


For the Piles. 


AKE calcin’d Oyfter-hhells, mix it with 
“J Honey, and anoint the Part tenderly Night 
and Morning. . : no 


Another for the fame. 


T AXKE a Sheet of Lead, and have a piece’ 
J. of Lead made like a Slickftone; then be- 
tween them two grind white Lead arid Sallet-Oil 
till tis very fine, put it in a Gallipot for nfe. 
IF the Piles are inward, cut a piece of old Tal- 
low-Candle and dip it in this Ointment, and put 
it up; if ontward, put fome on a fine Rag, and 
put it to them. | : 


For the Hemorrboides inflamed. 


E T the Party dip their Finger in Balfam of 
, Sulphur.made with Oil of Turpentine, and 
anoint the Place 2 or 3 times a day. : 


For Coftiorene(s. 


AKE Virgin-Honey a quarter of a pound, 
T and mix with as much Cyeam of Tartar as 
will bring it to a pretty thick Electuary, of 
which take the bignefs of a Walnut when you 
pleafe; and for your Breakfaft eat Water-gruel — 
with common Mallows boiled tn it, and a good 

i _ _. piece 
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pieceof Butter ; the Mallowsmuft be chopt fimall, 
and eaten with the Gruel. 


To raife a Blifter. 


"THE Seeds of Clemmatis Peregrina being bound 
hard on any Place, will in an hour or two 
raife a Blifter, which you muft cut and drefs with 
Melilot Plaifter, or Colewort Leaves, as other 
Blifters, 

Likewife Leaven mix’d with a little Verjuice, 
and about half a pennyworth of Cantharides Flies, 
and f{pread on Leather the bignefs you pleafe, will 
in nine or ten hours raife a Blifter, which drefs 
as ufual. 


Plaifter for the Feet in a Fever. 


AK E of Briony-roots one pound, tops cf 

Rue a handful, black Soap four ounces, and 
Bay-falt two ounces; beat all thefe in a Mafh, 
and out of this {pread on a Cloth for both Fect, 
apply it warm, and few Cloths over them, and 
Jet them lie twelve hours; if there be occafion, 
reirew them three times. 


A Drink for a Fever. 


TT AKE a quart of Spring-water, and boil in 
it an ounce of burnt Hartfhorn, a Nutmeg 
quartered, a ftick of Cinnamon; let it boil a 
quarter of an hour; when ’tis cold fweeten it to 
your Tafte withSyrup of Lemons or fine Sugar, 
with as many drops of Spirit of Vitriol as 
will juft fharpen it. Drink of this when you 
pleafe, 








ee ee ee ee 


Oe an tt 





288 The Compleat Houfewife. 


A Vomit. 


ga AKE 7 or 8 Daffodil-roots, and boil them 
in a pint of Poflet-drink, and in the work- 
ing drink Carduus-water a gallon or more; your 
Poifet muft be cold when you drink it, and your 
Carduus-Tea muft be Blood-warm; if it works 
too much, put fome Salt in a difh of Poffet, and 
drink it off. 


For the Hickup. 


TA K E three or four preferved Damfons in. 
your Mouth ata time, and {wallow them 
by degrees. | 


For the Cramp. 


JT AKE of Rofemary-leaves and chop them 

very final], and few them in fine Linnen, 
and make them into Garters, and wear them 
Night and Day; lay a Down-pillow on your Legs 
in the Night. 


For Weaknefs in the Hands after a 
Palfey. 


TT AKE of the tops of Rofemary, bruife it 
it and make it up into a Ball as big as 
a great Walnut, and let the Party roll it up 
and down in their Hand very cften, and grafp 
it in the Hand till *tis hot; do this very often. 


For an old Ache or Strain. 


AKE an ounce of Lucatellus’s Balfam, and. 
mix it with 2 drams of Oilof Turpentine, 
gently heat it, anoint the Place, and put.new 
Fhannel on it. For 
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For the ‘faundice. 


AKE half an ounce cf Rhubarb made into 

Powder, and beat it well with two hand- 

fuls of good Currants well cleaned: and of this 

EleGtuary take every Morning a picce as big as a 

Nutmeg for 14 or 15 Mornings together, or 
longer if need require. 


For the Cholick. 


T AKE half a pint of Dr. Stevens’s Water, as 
much Plague-water, as much Juniper-ber- 
ry-water, and an ounce of Powder of Rhubarb: 
Shake the Bottle, and take 4 or § {[poonfuls at a 
time, when the Fit is on you, or likely to come. 


For a Burn. ' 


IX Lime-water with Linfeed-Oil; beat it 
together, and with a Feather anoint the 
Place, and put on a Plaifter to defend it. 


To cure a Place that is (calded. 


oe Linfeed-Oil, and put to it as much 
thick Creain; beat them together very well, 
and keep it for ufe. Anoint the Place that is 
{calded twiceaday, and it will cureit. Put on 
it foft Rags, and let nothing prefs on it. 


The bitter Draught. 


TY AKE of Gentian-root, three drams, of Ca- 
momile-flowers, one ounce; of Rofemary- 

flowers, one ounce; of tops of Centaury, tops of 
Roman Wormwood, tops of Carduus, of each one 
| U handful, 
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handful. Boil all thefe in two quarts of Spring- 
water, till it comes to a quatt. You may add a 
_ pint of White-wine to it. Strain it out, and when 
tis cold, bottleit. Drink a quarter of a pint in 
the Morning, and as much at four a-Clock in the 
Afterndon. 


, To draw out & Thorn, 
T AKE the Roots of Comfry, and bruife them 


ina Mortar with a little Boar’s-greafe, and. 


ufe this as a Plaifter. 
For a {cald Head. 


T AKE three fpoonfuls of Juice of Comfry,; 
§ two Pennyworth, of Verdegreafe, and half 
a pound of Hog’s-Lard: Melt it together, but let 
it not boil. Cut off the hair, and anoint the 
place: It will cure it. 


For the Falling-Sicknefs. 


T AKE the After-birth of a Woman, and dry 
it to Powder, and. drink half an ounce 
thereof in a Glafs of White-wine for fix Morn- 
ings together. If the Patient bea Man, it muft 
be the After-birth of a female Child; if a Woman, 
the contrary. 7 


For the Trembling at'the Heart. 
M AKE 4 Syrup of Damafk Rofes, and add 


thereto a finall quantity of red Coral, 
Péarl, arid Ambergreafe, all finely beaten and 


powdered: Take this fo long as your Pain contti- 


- nués, about a fpoonful at a time. 
For 
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For a Pleurify, if the Perfow cannot be 
blooded. 


AKE of Carduus, the Seeds or Leaves, a 

large handful; boil them in a pint of Beer, 
till half 1s confumed,; then ftrain it, and vive it 
the Party warm. They muft be fafting when they 
take it, and faft fix hours after it, or it will do 
them harm. 


To draw a Rheum from the Eyes. 


R OAS T an Egg hard, then cut out the yoll, 

and take a {poonful of Cummin-feed, and a 
handful of Bears-foot ; bruife them and put them 
into the white of the Egg, fo lay it hot on to 
the Nape of the Neck; bind it on with a Cloth, 
and let it lie 24 hours, folay on frefh again. It 
will cure in a little time. 


To clear the Eyes. 


AKE the white of Hens-dung, dry it very 
| well, and beat it to Powder; fift 1t, and blow 
it into the Eyes when the Party goes to Bed. 


For a Pin or Web in the Eye. 


AKE the Gall of a Hare and Honey, of 
_ eacha like quantity; mix them together, 
and take a Feather and put a little into the Eye, 
and it will cure in two or three days. 
if a Hair or Fifh-Bone ftick in the Throat, im- 
mediatcly {wallow the yolk of a raw Egg, it isa 
very good thing. | 
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An extraordinary Ointment for Burns and 
Scalds.° 


AKE of red Dock-Leaves, and Mallow- 

Leaves, of each alarge handful, two heads 
of Houfeleek, of green Elder, the Bark being 
{crap’d fromit, a {mall handful; wafh the Herbs 
and the Elder, which being cut fall, bcil in a 
pint and an half of Cream; boil tillit comes to an - 
Oil, which, asitrifes up, take off with a Spoon, 
afterwards ftrain, and put toit 3 drams of white 
Lead powdered fine. 


A very good Drink to be ufed in all forts 
of Fevers. 


AKE two ounces of burnt Hartfhorn, boil it 
with a Cruft of Bread in three pints of Wa- 
ter to a quart; ftrain, and put to it of Barley, 
Cinnamori-water 2 ounces, Cochineal half a dram ; 
fweeten it with fine Sugar, and let the Patient, 
as often as he is thirfty, drink plentifully of it; 
rub the Cochineal in a Mortar together with the 
pugar. 


To cure the yellow or black ‘faundice. 


"TAKE a quart of White-wine, a large red 
Dock-root, a Bur-root, that which bears 
the {mall Bur, two pennyworth of Turmerick, 
a little Saffron, a little of the white of Goofe- 
dung that feeds on the Green; boil all thefe toge- 
ther a little while; then lett run thro’ a Strain- 
er: Drink it Morning and Evening three days. 


a 
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A Plaifier for the Sciatica, 


AKE of yellow Wax a pound, the Juice of 

Marjoram and red Sage, cf each fix {poon- 
fuls, Juice of Onions two ipoonfuls; let all thefe 
boil together till the Juice is confumed, and when 
tis half cold, put in two ounces of Turpentine, 
and of Nutmegs, Cloves, Mace, Annifeeds, and 
Frankincenfe, of each one penny worth finely pow- 
dered ; ftir it well together and make a Plaifter. 


A Salve for the King’s Evil. 


AKE a Burdock-root, and a white Lilly- 
'T root; wafh, dry, and {crape them; wrap 
them in brown Paper, and roaft them in the Em- 
bers; when they are {oft take them out, and cut 
out the burn or hard, and beat them in a Mortar 
with Boar’s-greafe and Bean-flower: when ’tis al- 
moft enough, put in as much of the beft Turpen- 
tine as will make it fell of it, then put it in a 
Pot tor ufe. 

The Party mui take inwardly two fpoonfuls of 
Lime-water in the Morning, and faft two hours 
after it, and do the fame at Four a-Clock in the 
Afternoon. If there be any Swelling of the Evil, 
they muft bathe it with this Water a quarter of an 
hour together, a little warmed, and wet a Cloth 
and bind it on the Place; but if the Skin be 
broken, only wafh it in the Water, and iprcad a 
thin Plaifter of the Salve and lay on it; thift it 
oncea day; if very bad, you mutt drefs it twice 
a day. 

To make the Lime-Water. Take a Limcftone 
as big as a Man’s Head, it muft be well burned; 
put it into fix quarts of boiling Watcr, cover it 
clofe, but fometimes a it; the next day when 
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tis fettled pour off the clear Water, and keep it 
in Bottles for ufe. 


To cure Bur ftennefs. 


AK FE Hemlock, and bruife it a little, heat 

it pretty well, and apply it twice a day, 
without any Trufs,and keep the Party as ftill as 
may be. This has cured when many other Things _ 
have failed, | 


A Powder for Bur flennefs. 


"TAKE a good quantity of wild Muik, Roots 
and all, pick, wafh and dry them; then 
take of Currant-leaves, Vine-leaves and Strings, 
an equal quantity; then take almoft a quart of 
Hempfeeds: you muft lay the Seeds at the bot- 
tom of a Pot, and the Leaves and Roots on the 
top; then put it into an Oven, dry them, rub 
them to Powder, and fift them together. ‘The 
Party muft take as much of this Powder as will 
lie on a Sixpence, ina little Ale, in the Morn- 
ing, and at four in the Afternoon, and continue 
it five or fix Weeks: The Powder fliould be made 
in May if poflible. | 


= For the Chin-Cough. 


AKE a fpoonful of the Juice of Penny- 

royal mixed with Sugar-candy beaten 
to Powder. Take this for nine Mornings to- 
eether. 


To cure the Itch without Sulphur. 


|AKE a handful of EFlecampane-reot, and as 
much fharp-pointed Dock; fhred them : 
Ynall, and boil them jn two quarts of Spring-wa- : 
«ter, | 
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ter, till it comes toa pint; firain the Liquor 
and with it let the Party wafh his Hands or Face 
two or three times a day. 


For the Itch. 


AKE of Camomile and Velvet-leaves, Scurvy- 
erafs, and Capon’s Feather, of each one 
handful ; boil thefe in half a pound of Butter out 
of theChurn till *tis an Ointment, then ftrain it 
out, and mix with it half an ounce of black Pep- 
per beaten fine; ftir it in till tis cold, and anoint 
the Party with it all over, keep on the fame Lin- 
nen fora Week; then wafh with warm Wate 
and {weet Herbs, and put on clean Linnen. Be- 
fore you begin to ufe this, you muft take Brim- 
ftone and Milk for three Mornings: keep warm 
and purge well after *tis over. 


For the Scurvy or Drop{y. 
Ore, and ftrain the Juice of the Leaves of 


Flder, and to a quarter of a pint of Juice 
put fo much White-wine, warm it a little and 
drink it off, and do thus for four or five Morn- 
ings ae If it purge you it will certainly 
do good. Take this in the Spring. 


For a Loofene{s. 
B OIL a good handful of Bramble-leaves in 
ig 


T) Milk, fweetened with Loaf-fugar; drink it 
ht and Morning. | 


U 4 For 
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For an Ague. 


G IVE as much Virginia Snake-root dry’d and 
-X powdered as will lie on a Shilling, in a 
Glafs of Sherry or Sack, juft before the cold Fit 
begins; ufe this two or three times till the Ague 
is gone. 


For an Ague. 


VF WUAKE an ounce and half of the beft refin’d 

MB  Aloes, and fteep it in a quart of Brandy ; 
infufe it 48 hours, and take four {poonfuls juft 
before the Fit comes, 


For an Ague. 
T AKE a pint of red Rofe-water, and put 


to it an ounce of white Sugar-candy, and 
the Juice of three Sevil Oranges; mix all to- 
gether, and drink it off an hour before you ex- 
pect the Fit. It cures at once or twice taking. 


An Ointment for a Burning or Scald. 


T AK E a‘ pound of Hog’s Lard, and two good 
handfuls of Sheep’s-Dung, and a good hand- 
ful of the green Bark of the Elder, the brown 
Bark being firft taken off; boil all thefe to an 
Ointment. You muft firft take out the fire with 
Sallet-Oil,-and a bit of an Onion, and the white 
of an Egg beaten well together; then. anoint 
with the Ointment, and in lefs than a Week it 
will be well. 


A 


SNe 
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A Cerecloth. 


AKE 3 pound of Oil-olive, and half a pound 
] of red Lead, and half a pound of white 
Lead, both powdered and fifted; then take three 
ounces of Virgin-Wax, 2ounces of Spani/b Soap, 
and 2 ounces of Deer’s-fuet ; put all thefe things 
into a braf$ Kettle, fetting it over the fire, ftir- 
ring it continually till 1t comes to the height of 
a Salve, which you may know by dropping a little 
on a Trencher, and if it neither hangs to the 
Trencher nor your Fingers it is enough; then dip 
your Cloths in, and when you take them out, 
throw them into a Pail of Water, and as they 
cool take them out and lay them ona Table, and 
clap them, and when you have done, roll them up 
with Papers between, and keep them for ufe, 
they muft be kept pretty cool. This Cerechoth 
is good for any Pain, Swelling, or Bruife. 


The yellow Balfam, 


AKE 8 ounces of Burgamy-Pitch, 3 ounces 

I and half of yellow Bees-Wax fliced, 1 pound 
of Deer’s-fuet, one ounce of Venice-Turpentine 
beaten up in Plantane-water, half a pint of red 
Rofes, a quarter of a pint of Vinegar of red Rofes, 
24. cloves of Garlick, and of Salt-petre dried be- 
fore the fire half the quantity of a Nutmeg; bruife 
the Garlick 1n a Stone Mortar, and fet the Oil, 
Vinegar, and Garlick, in an earthen Pipkin over 
the fire; let it boil gently half an hour; then 
put in the Pitch and Wax, and when that is 
meltcd, put in the Suet, and one ounce of Palm- 
Oil; then let it boil a quarter of an hour tunger ; 
then take it off the fire, and put in the Turpen- 
tine and Salt-petre; fet it over the fire ——? 
Itvie 
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little while; then take it off, and let it ftand to 
cool, then pour it gently into your Gallypots, 
be fure you put in no Dregs; the Vinegar will 
fal) to the bottom; tye the Gallypots down with 
Leather. °Tis an excellent Salve for fore Legs, 
Boils, Whitlows, fore Breafts, and may fafely be 
ufed to draw Corruption out of any Sore; put a 
little of it.on Lint, and put a Plaifter of the fol- 
lowing black Salve over it. 


The black Salue. 


VPS AK Ea pint of Oil of Olives, 3 quarters of 
| a pound of yellow Wax, 2 ounces of Frank- 
ancenfé finely beaten and fearced, 2 ounces of the 
belt Maftich, 2.ounces of Olabanum, 2 ounces of 
Myirh, half a pound of white Lead finely 
ground, and 2 drams of Camphire: Boil thefe 
till they are black; then let it ftand a little; oila 
Board, and pour i on, and oif your Hand,. and 
make it up in Rolls for ufe. ‘a * 


For the Falling-Sickne{s. 
"TAKE of the Powder of Man’s Skull, of 


_ Cinnabar, and Antimony, of each 1 dram, 
of the Root of Male-Peony and Frog’s Liv 
dried, of cach 2 drams, of the Salt .of Amber half 
a dram, Conferve of Rofemary 2 ounces, Syrup 
of Peonies enoughto make it into a foft Electua- 
ary, of which give the quantity of a large Nut- 
ameg every Morning and Evening, drinking after 
it. three ounces of the Water.of the Lillies of the 
Valley ; take it three days befoye the New Moon, 
arid three days before the Full Moon, to bring 
the Patient quickly out of the Fit, let his Noftrils 
and Temples berubb’d with the-Oilof Amber. — 


Fir 
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For an Ague. 


"T AXE a quart of ftrong Beer, and a good 
quantity of the youngeft Artichoak-leaves, 
fhred them, and boil them very well together; 
when you think it almoft enough, put in a {fpoon- 
ful of Muftard-feed bruifed, and give it one boil, 
then ftrain, and bottle it. Take half a pint as 
hot as you can, half an hour before the Fit comes, 


A calcin’'d Water to dry up Ulcers and 
old Sores. 


AKE of the beft Roman-Vitriol 3 ounces, 

Camphire 1 ounce; beat them into fine Pow- 
der, put them into the bottom cf a Crucible, and 
fix it in hot Embers; cover it with white Paper 
four double, and put a little Tile on it: Let it be 
well calcined, but not too much; when ’tis cold 
beat it into fine Powder, and fift it; then add to 
it 3ounces of Bole-Armoniac, beaten and fifted: 
Mix all together, and to halt an ounce cf this 
Powder put a quart of Spring cr Plantanc-water ; 
boil the Water, and when tis blood-warm put in 
your half ounce of Powder, and ftir it together in 
a Pewter Bafon till “tis quite cold, then put it 
in a Bottle for ufe. When you ufe it, fhake the 
Bottle, and pour fome out and ufe it as hot as 
can be endured, either by a Syringe, or wafhing 
the Place twice or thrice a day, and ufe the fol- 
lowing Plaifter or Salve, 


The Leadea Plaifter. 


AKE of white Lead 3 ounces, of red Lead 
© 7 ounces, of Bole-Armoniac nine ounces, 
beat all into fine Powder, and put to thema ae 
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of the beft Oil-olive, incorporate them over the 
Fire, and let them boil gently half an hour, put- 
ting inone ounce of Oil cf Exeter; ftir it conti< 
nually, and when ’tis enough, make it up in Rolls. 
This is a drying Plaifter. 


A Salve for a Burn or Scald. 


a6 AKE one pound of Mutton-fuet fhred final ; 
melt it, and put into it Thyme, Sweet- 
marjoram, Melilote, ye and Hyfop, of 
each a good handful chopp’d final], and let it ftand 
together four days; then heat it and ftrain it out, 
and put in the fame quantity of Herbs again, and 
let it ftand four days longer; then heat it and 
ftrain it out, and to that Liquor put five pouad 
of white Rofin, and two pound of Bees-Wax 
fliced, and boil it up to aSalve; and when ’tis cold 
enough, oil a Board, pour it on it, and make it 
up in Rolls: This is an admirable Salve when the 
_ Fire is taken out. You muft take out the Fire 
with Oil; anoint it with Oil with a Feather, then 
lay on the Plaifter. °Tis good for a finall Cut, or 
Iffie inflamed. 


A Green Salve. 


T AKE 5 handfuls of Clowns All-heal, ftamp 
| it and put it in a Pot, and add to it 4 ounces 
of Boar’s-Greafe, half a pint. of Oil-Olive, and 
Wax three ounces fliced; boil it till the Juice is 
confumed, which 1s known when the Stuff doth 
not bubble at all: then ftrain it and put it on the 
fire again, adding 2 ounces of Venice Turpentine ; 
let it boil a little and put it in Gallipots for ufe. 
Melt a little in a Spoon, and if the Cut or Wound 
be deep, dip your Tents in it; if not, dip Lint 
and put on it, and defend the Place with a Lea- 
den Plaifter; drefs it once a Day. For 


_— . 7 , 
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For a fe ore Breaft when ’tis broken. 


je a quarter of a pound of Raifins of the 

Sun ftoned, and beat them very finall, then 
add to it near as much Honey, and beat it toge- 
ther into a Salve; {pread it on a Cloth, and make 
Tents if occafion. Drefs it once a day; when 
tis well drawn ufe the yellow Balfam, and black 
or leaden Plaifter. | 


A Poultice for a {ore Breaft before “tis 


broken. 


OIL white Bread and Milk toa Poultice, then 

put to it Oil of Lillies, and the yolk of an 

Fee; fet it over the fire again to heat, and ap- 

ply it as hot as can be endured: Drefs it Morn- 

ing and Night till ’tis broke, then drefs it with 
the Poultice of Raifins. 


To difperfe Tumours. 


AK E of yellow Wax, Frankincenfe and Ro- 

fin, of each four ounces; melt them toge- 
ther, {train 1t out, and when ‘tis cool make it in 
a Roll, and keep it for ufe. : 


To keep a Cancer in the Breaft from in- 
creafing. | 


AK E of Lapis Calaminaris 4 ounces all in 
one piece, and having made itred hot ina 
Crucible 9 times, quench it every time in a pint of 
White-wine; then take 2 ounces of Lapis Tutty, 


and having burnt that red hot ina Crucible 3 times, 
| : guench 


a 





OR ee tings eee | 
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quench that every time in a pint of red Rofe-wa- 
ter: Then beat the Tutty and the Calaminaris 
Stone together in a Mortar very fine, and put it 
in a glafs Bottle, and put the Rofe-water and White- 
wine to it, and fhake it three or four times a Day 
for nine Days before you begin to ufe it. . You 
muft keep ihe Wine and the Rofe-water clofe co- 
vered when you quench the Stone, that the Steam 
does not yo out. When you ufe it fhake it well, 
and dip Rags in it, and lay them to the Breaft, 
let the Rags remain on till *tis drefs’d again: It 
muit be drefs’d twice a day, Night and Morning. 
‘The clear Water is excellent for weak or fore 
Eyes. 7 . 
For a Swelling in the Face. 


°y AKE ahandful of Damatfk-rofe Leaves, boil 
| them in running Water till they are tender; 
flamp them to a Pulp, and boil white Bread and 
Milk till *tis foft; then put in your Pulp witha 
little Hog’s Lard, and thicken it with the yolk of 
an Egg, and apply it warm. 


For a fore Throat. 


XQ A AKE a Plaiffer of Paracelfus 4 inches 

broad, and fo long as to come from Ear to 

Ear, and apply it warm to the Throat; then bruifé 

Houfe-leek and prefs out the Juice, add an equal 

quantity of Honey, and a little burnt Allum; 

mix alt together, and let the Party often take 
fome on a Liquorifh-ftick. 


A purging Diet-drink. 


"J" AKE of Garden Scurvy grafs fix handfuls, 

_Water-Creffes and Brooklime of each four 
handbuls, Poach-Bloffoms four handfuls, Nettle: 
a 3 tops 
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two ounces, Sarfaparilla three ounces, Rhubarb 

one ounce, Coriander and {weet Fennel-fteds of 

each half an ounce; cut the Herbs, flice the 

Roots, bruifé the Seeds, put them ih a thin Bag, 

and hang them in four gallons of {mall Ale; af- 

ter thrée days drink a pint of it every Morning. 
e regular in Diet, eat nothing falt or wre. 


Pills to purge the Head. 


THA AKE of Extract of Rudium 2 dramis, and 

Pill Fetida one dram: mix thefe well toge- 
ther, and make it into 12 Pills, take 2, or if the 
Conftitution be ftrong, 3 of them at 6 a-Clock in 
the Morning: drink warm Gruel, or thin Broth, 
or Poffet, when they work. 


For a Cancer in the Month. 


| AKE Celandine, Columbine, Sage, and 

Fennel, of éach one hardful, ftamp and 
{train them, atid to the Juice put a {poonful of 
Honey, half a fpoonful of burnt Allum, and as 
much Bole-Armoniac beaten fine: mix and beat 
all thefe together very well,and wrap a little Flax 
about a Stick, and rub the Canker with it: If 
it bleeds *tis the better. 


A Water for fore or weak Eyes. 


AKE 'of Ground-Ivy, Celandine arid Daifies 

of eich a likequantity ftampt. and ftranrd, 

and ddd to the Juice a little Sugar and white 
Rofe-water; fhdke this together, and with a Fea- 
ther drop it into the Eyes; this takes away all 
? I manner 
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manner of Inflammation, Spots, Itching, Smart- 
ing or Web, and is an excellent thing fer the 
Eyes. | 


A Cly fier for the Worms. 


rT ARE of Rue, Wormwood, Lavender-Cotton, 
three or four fprigs of each, a fpoonful of 
Annifeeds bruifed ; boil thefe in a pint of Milk 
till the third part ,be confumed; then ftrain it 
out, and add to it as much Aloes finely powder’d 
as willlie on a Three-pence ; {weeten it with Ho- 
ney, and give it pretty warm; it fhould be gi- 
ven three Mornings together; and the beft time 
is three Days before the New or Full Moon. 


Lucatellus’s Balfam. 


AKE of Venice Turpentine one pound, the 
| beft Oil 3 pints, Sack 6 f{poonfuls, yellow 
Wax half a pound, natural Balfam one ounce, 
Oil of St. ¥ohn’s-wort one ounce, red Sanders well 
powdered one ounce; cut the Wax in thin Slices, 
and fet it over the Fire in a large Skillet, and 
when "tis all melted put in the Turpentine; firft 
wath it 3 feveral times in red Rofe-water, then 
ftir them well together till they boil a little; then, 


take it off from the Fire and let it cool. The next — 


day take it outof the Skillet and cut it in thin fli- 
ces, that all the Water may be got out of it; 
then fet it over the Fire again, and when ’tis 
melted ftir it well together; then put in the Oil, 


and the Oil of St. Fobn’s-wort, and the natural 


Balfam, and the Sack and the Sanders, ftirring 
them all together very well; then let it boil a 
little while, and take it off the Fire and ftir it 2 
hoursall one way. When ’tis cold put it in Gal- 

a lypots 
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lypots and cover them with Leather; it will keep 
good twenty Years, and the older the better. 


A Salve for a Cerecloth, for Bruifes or 
Aches. " 


AK Fa pint of Oil, 9 ounces of red Lead 
2 ounces of Bees-wax, a Shillings-worth of 
Sperma-Cete, 2 ouncesof Rofin beaten and fifted ; 
fet all thefe on a foft Fire ina Bell-Skillet, ftirring 
till it boils, and then try it ona Rag, whether it 
firmly fticks uponit; when it does flick, take it 
off; and when you have made what Cerecloths 
you pleafe, pour the reft on an oiled Board, and 
makeit up in Rolls. °Tis very good for a Cut or 
green Wound. 


An Ointment for a Cold on the Stontach. 


FAKE an ounce and half of the Oil of Va- 

BE. leatia-Scabiofa, Cuil cf Sweet-Almonds a 
quartcr of an ounce, a quarter «f an ounce of 
Man’s Fat, and 4 fcruples of the beft Oil of Mace, 
mux thefe together, and warm a little ain Spcon, 
and Night and Morning anoint the Stomach. Lay 
.a piece of black or lawn Paper on it. 


To make Gafcoigne’s Powder. 


T Ak E of Powder of Peart, ted @oral, Crab’s 
Eycs, white Amber and Hartfhorn, ofeach 
one ounce; beat them toa fine Powder and fearce 
thein. Then take a dram of’ oriental Bezoar, and 
adram of Ainbergreafe, and mix with the Pow=- 
ders; then take off the black Toes of Crab’s- 
Claws beaten to a fine Powder, as much as of alf 
the reft of the Powders, for this is the chief; then 

7 x Wid 
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mix all well together, and make them up in Balls 


in Jelly of Hartfhorn, and in your Jelly infufe. 


a f{inall quantity of Saffron to give them a Co- 
lour; when you have rolled them in Balls as big 
as a Walnut, lay them ona China or Silver Plate 
to dry; when they are fully dry and hard, paper 
them up, and keep them for ufe.. The Dofe you 
muft give at a time, 1s toa Man or Woman ten 
or twelve grains in Dragon, Carduus, or the La- 
dy Allen’s Water, the Party going to Bed and co- 
verd warm. The Crabs ufed in this Powder muft 
be caught in Afzy or September, and they mnft not 
be boiled. 


_ A Water to cure red or pimpled Faces. 


ae AKEa pint of ftrong White-wine Vinegar, 
and put to it Powder of the Roots of Orice 
3 drams, Powder of Brimftone half an ounce, and 
Camphire 2 drams, ftamp with a few blanched 
Almonds, 4 Oaken Apples cut in the middle, and 
the Juice of 4 Lemons, and a handful of Bean- 
flowers; put all thefe together in a ftrong double 
glafs Bottle, fhake them well together and fet it 
m the Sun for 1c days; wafh the Face with this 
Water, let it dry on, and don’t wipeit off. This 
cures red or ptmpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muft eat the follow~- 
mg Diet for 3 Weeks or a Month. | 

Take Cucumbers and cut them as {mall as 
Herbs to the Pot, boil them in a finall Pipkin 
with a piece of Mutton, and make it into Pottage 
with Oatmeal: So eat a Mefs Morning, Noon, and 
Night without Intermiffion for three Weeks or a 
Month. This Diet and the Water has cured when 
nothing elfe would do. 


4 


| in ele 
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A good thing to wafb the Face in, 


a a large piece of Camphire, the quan- 
tity of a Goofe Egg, and break it fo that it 
may gointoa pint Bottle, which fill with Waters 
when it has ftood a Month, put a {poonful of it 
in 2 {pqanfuls of Milk, and wah in it. 

Wear a piece of Lead beaten exceeding thin 
for a Forehead-piece under a Forehead-cloth, it 
keeps the Forehead {mooth and plump. 


A Plaifter for Worms in Children. 


T Ak F 2 ounces of yellow Wax, and 2 ounces 

of Rofin, boil them half an hour, ftirring 
them all the while; fcum them well and takeit oft, 
and put toit 3 drams of Aloes, and 2 fpocnfuls 
of Treacle, and boil it up again; rub a Board with 
frefh Butter, and pour the Salve thercon, work it 
well, and make it up in Rolls: When you iiake 
the Plaifter, fprinkle it with Saftron, and cut a 
hole againft the Navel. 


The Stomach P. laifter. 


AKE of Burgamy-Pitch, Frankincenfe and 

= Bees-Wax, of each one ounce, melt them 

together, then put in 1 ounce of Venice Turpen- 

tine, and 1 ounce of Oil of Mace; melt it toge- 

ther and {pread your Plaifter on Sheep’s-Leather ; 

grate on it {ome Nutmeg when you lay it on the 
Stomach. 


To make a Quilt for the Stomach. 


"TAKE a fine Rug 4 «ches f{quare, and {pread 
Cotton thin over it; then take Mint and 


Sweet-marjoram dri’d and rubb’d tp Powder, and 


2 {trew 
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ftrew it over the Cotton pretty thick; then take 
Nutmeg, Cloves and Mace, of each a quarter of 
an ounce beaten and fifted, and ftrew that over 
the Herbs, and on that ftrew half an ounce of 
Gallengal finely powdered, then a thin Row of 
bia and another fine Rag, and quilt it toge- 
ther. When you lay it on the Stomach, dip it 
in hot Sack and lay it on as warm as can be en- 
dured. This ts very good for a pain in the Sto- 
mach. 


For the Pains of the Gout. 


IX Barbadoes-Tar, and Palm-Oil an equal 
quantity, juft melt them together, and 
gently anoint the Part affected. 


A prefent help for the Cholick. 


TX as much Mithridateasa Bean in a fpoon- 

ful of Dragon-water, and give it the Party 

to drink, and lay a little Suet on the Navel; keep 
an Bed, 


A Flaifter for the Cholick. 


PREAD the whites of 4 or 5 Eggs well beat- 
S en on fome Leather, and over that ftrew on 
a. {poonful of Pepper, and as much Ginger finely 
beaten and fifted, then put this Plaifter on the 
Navel: It often gives {peedy eafe. 


| For the Ague, 


TT AKE Smallage, Ribwort, Rue, Plantane and 

& Olibanum; beat all thefe well together with 

“alittle Bay-falt, and put itinathin Bag, and lay 
it to the Wrift a little before the cold Fit comes, 


Ree e= yd 
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A Powder for Convulfion Fits. 


AKE a dram and half cf fingle Piony-feed, 

- of Mifletoe of the Oak one dram, Pearl, 
white Amber, and Coral, all finely powdered, of 
each half a dram, Bezoar 2 drams, and 5 Leaves 
of Gold; make all thefe up in a fine Powder, and 
give it ina {poonful of black Cherry-water, or if 
you pleafe Hyfterical Water. You may give to a 
Child new born, to prevent Fits, as much as will 
lie ona Three-pence, and likewifeat each Change 
of the Moon; and to older People as much as 
they have ftrength and occafion. 


To prevent Fits in Children. 


J 4 AK E Saxafrage, Bean-Pods, Black-Cherry, 
Groundfel, and Parfley-waters; mix them 
together with Syrup of fingle Piony. Give a 
{poonful very often, sfnacialty obferve to give it 
at the Changes of the Moon. 


Another. 


AKE a quart of Ale, and a quart of finall 

Beer, and put in it a handful of Southern- 
wood, as much Sage, and as much Pennyroyal, 
let it boil half an hour, ftrain it out, and let the 
Child drink no other Drink. 


For a Hoarfene{s with a Cold. 


"TAKE a quarter of a pint of Hyfop-water, 
make it very {weet with Sugarcandy, fet it 
over the Fire, and when ’tis thorough hot, beat 
the yolk of an Egg, and brew it init, and dyjnk 
it Mogning and Night. . p 
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A Remedy for p Cough. 


aS AKE the yolk of a new laid Egg, take the 
Skin off the yolk, andadd fix {poonfuls of 
red Rofe-water; beat it well together, and make 
it very fweet with white Sugarcandy, drink it. - 
fix Nights going to Bed. 


Pills to purge off a Kheum in the 
Teeth. - 


rT AKE four drams of Maftick, ‘ten drams of A- 
foes, three drams of Agarick: Beat the Ma- 
Stick and Aloes, and grate the Agarick, fearce 
them, and make them into Pills with Syrup of 
Betony. You may make but a quarter of this 
quantity at a time; and take it all out, one Pill 
in the Morning, and two at Night. You may 
eat or drink any thing with thefe Pills, and go 
abroad, keeping your felf warm; and when they 
work, drink a Draught or two of fomething 
warm. | 


To make Dafty’s Elixir. 


rT AKE of Elecampane-roots fliced, and. Liquo- 
rifh fliced, of each 2 ounces; Annifeeds, Go- 
riander-feeds, and Carraway-fteds, of each two 
ounces; oriental Sena, Guiacum bruifed, of each 

2 ounces, Rhubarb 1 ounce; Saffron’ dram ; Rai- 

— fins cf the Sun ftoned 1 pound. Put all thefé,in 
a Glafs Bottle, of a gallon, adding to it ‘3 ‘quarts 
of white Annileed-water: Stop the Bottle, and let 
it ftand infufing 4Days, ftirring it {trongly 3 or 
4 times a day ; then ftrain it off, and put it into 
Bottles cork’d very well. ‘You muft take It 

| Morning 
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Morning and Night; 3 f{poonfuls going to Bed, 
and as much in the Morning, according as you 
find it work. It requires not much Care in Diet, 
nor keeping within: ‘But you muft keep warm, 
and drink fomething hot ina Morning, after it 
has work’d. 

This Elixir is excellent good for the Cholick, 
the Gravel in the Kidneys, the Dropfy, the 
Griping of the Guts, or any Obftructions in 
the Bowels. It purgeth two or three times a 
Day. 


An Ointment to caufe Hair to grow. 


AKE two ounces of Boar’s-greafe, one dram 
of the Afhes of burnt Bees, one dram of the 
Afhes of Southernwood, cne dram of the Juice of 
a white Lilly Root, one dram cf Oil of {weet 
Alinonds, and fix drams of pure Mufk; and, ac- 
cording to Art, make an Ointment of thefe; and 
the day before the full Moon, fhave the place, 
and anoint it every Day with this Ointment. 
It will caufe Hair to grow where you wall havc it. 
Oil of fweet Almonds, or Spirit of Vinegar, 1s 
very good to rnb the Head with if the Har 
grows thin. 


To preferve and whiten the Teeth. 


T AK E a quarter of a pound’of Honey, and 
boil it with a little Roch-Allum; fcum it 
well, and then put in a little Ginger finely beaten; 
fet it boil a while longer, then take it off, and 
before *tis cold, put to it as much Dragon’s-blcod 
as will make it cf a good Colour. Mix it well 
together, and keep it in a Gallipot for nft. ‘Take 
a little ona Rag, and rub the Tecth, You 
may ufe it often. 
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To make Lip Salve. 


TT AKE a quarter of q pound of Alkermes-root 

bruifed, and half a quarter of a pound of 
frefh Butter, as much Bees-wax, anda pint of 
Claret; boil all thefe together a pretty while, 
then ftrain it, and Jet it ftand till ’tis cold; then 
take the Wax off the top, and melt it again, and 
pour it clear from the Dregs into your Galli- 
pots, or Boxes. Ufe it when, and as often as 
vou pleafe. 


To clean and {often the Hands, 


ET half a pint of Milk over the fire, and 
put into it half aquartern of Almonds blanch’d 
' and beaten very fine; when it boils, take it off, 
and thicken it with the yolk of an Fgg, then fet 
it on again, ftirring it all the while both before 
and after the Egg isin; then take it off, and ftir 
in a finall {fpoonful of {weet Oil; and put it in a 
Gallipot: It will keep about five or fix Days. 
‘Take a bit as big as a Walnut, and rub about 
your Hands, and the Dirt or Soil will rub off, and 
it will make them very foft. Draw on Gloves, 
juft as you have ufed it. | 


A Remedy for Pimples. 


T AK E half a quarter of a pound of bitter Al- 
monds, blanch, ftamp them, and put them. 
into half a pint of Spring-water, ftir it together, 
and {train it out: Then put to it half a pint of 
the beft Brandy, and a pennyworth of the flour 
of Briniftone. . Shake it well, when you ufe it, 
which muft be often. Dab it on witha fine Rag. 


Ans= 
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Another to take away Pimples. 


A K E Wheat Flour, mingled with Honey 
and Vinegar, and lay on the Pimples yo- 
ing to Bed. 


A Water to wajh the Face. 


OIL two ounces of French Barley in three. 

pints of Spring-water; fhift the Water three 
times; the laft Water ufe, adding to it a quartern 
of bitter Almonds blanch’d, beat, and ftrained 
out; then add the Juice of two Lemons, and a 
piat of White-wine. Wath with it at Night. 
Put a bit of Camphire in the Bottle, 


To whiten and clean the Hands. 


OIL a quart of new Milk, and turn it with 

a pint of Aqua-vite, then takeoff the Curd, 

then put into the Poflet a pint of Rhenifh-wine, 

and that will raife another Curd, which take off; 

then put in the whites of fix Eggs well beaten, 

and that will raife another Curd, which you muft 

take off; and mix the three Curds together very 

well, and put them in a Gallipot, and put the Pof{- 

fet inaBottle. Scour your Hands with the Curd, 
and wafh them with the Poffet. 


A Water for the Scurvy in the Gums. 


AK E two quarts of Spring-water, and one 

.§ pound of right Flower-de-Luce-root, and 
a quarter of a pound of Roch-Allum; two ounces 
of Cloves, two handfuls of red Rofe-leaves, two 
handfuls of Woodbine-lcaves, two handfuls of Co- 
dumbine-leaves; two handfuls of brown Sage, and 
one 
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one of Rofemary; eight Sevil Oranges, Peel and 
all, only take out the Seeds. Set thefe over the 
fire, and let them boil a quart away ; then take 
it off, and ftrain it, and fet it over the fire again, 
and put to it three quarts of Claret, and a pint of 
Honey: Let them ,boil half an hour; fcum it 
well, and when “tis cold, bottle it for ufe. Wafh 
and gargle, your Mouth with it two or three 
times a Day. 


To take away Morphew. 


T AKE Briony-rcots, and Wake-Robin, ftamp 
| then with Brimftone, and make it up in a 
Lump, wrap it ina fine Linnen Rag, and dip 
it in Vinegar, ‘and rub the Place pretty hard 
with it, and it will take away the Morphew 
Spots. rt a8 


The Italian Wafh for the Neck. 


AKE a-quart of Ox-Gall, two onnces of 
T Roch-Allum, two ounces of white Sugar- 
candy, two drams of Camphire, half an ounce 
of Borax; beat. all thefe in a Mortar, and fift 
‘them thorough a fine Sieve; then mix them well 
in the quart of Ox-Gall, put all ‘together into a 
three-pint Stone Bottle well cork’d; fet 1t to in- 
fufe in the Sun, or by the fire fix’ Weeks together, 
Stirring it once a day; then {train it from the 
bottom, and put to every quarter of a pint of this 
Liquor a quart of Spring-water, otherwife it will 
be too thick; fet it.a little to clarify, and bottle 
it, put fome Powder of Pearl in the Bottle: Wath 


with it, | 
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For a Cold. 


AKE Rofemary and fliced Liquorifh, and 

boil it in fmall Ale, and fweeten it with 
Treacle, and drink it going to Bed four or five 
Nights together. 


To ftop Bleeding in the Stouach. 
i AK E Oil of Spike, natural Balfam, Bole- 


Armontiac, Rhubarb, and ‘Turpentine; mix 
thefe together, and take as much as a large Nut- 
meg three times a Day. 


~The Tar Pills for a Cough, 


AKE Tar and drop it on Powder of Liquc- 
rifh, and make it up into Pills; take two 
every Night going to Bed, and in the Morning 
drink a.Glafs of fair Water that-Liquorifh has 
been three or four Days fteeped in. Do this 
for nine or ten Days together, as you find 


To cure an Ague. 


AK E fmall Packthread, as much as will 

go five times about the Neck, Wrifts and 
Ancles; dip them in Oil of Amber twice a Day 
for nine Days together. Keep them on a Fort- 
night after the Ague is gone. 


For a -Laoofene{s. 


T AK E Sage dnd-heat it very hot. between 
two Difhes; put it in a Linnen Bag, and: 
fit on it. 


Another 
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Another. 


T A K E Frankincenfeé and Pitch, and put it on: 
fome Coals, and fit over it. —_ 


For violent Bleeding at the Nofe. ee 


E T the Party put their Feet in warm Wa- 
ter, and if that does not do, let them fit 
higher in it. or ae {fee os 


For the biting of a mad Dog. 


RIMROSE Roots ftamp’d in White-wine 
and ftrain’d. Let the Patient drink a good 
Draught of it. | . 


For a Purge. 


2% AKE half an ounce of Sena, boil it ina pint 

of Ale till half be confumed;, cover it clofe 
till the next day, then boil it again till it comes 
to two fpoonfuls; ftrain it, and add to it two 
{poonfuls of Treacle, and drink it warm; drink 
Gruel, or Poffet, or Broth after it; keep your 
{elf very warm while ’tis working. Or elfe two 
ounces of Syrup of Rofes, and drink warm Ale 
after itin the working. 


For the Itch. 
AKE Elecampane-roots or Dock-roots dried 
and beaten to Powder,.and.a little beaten 


Ginger, both fearced very fine; mix it up with 
frefh Butter, and anoint with it in the Joints, » 


Pop 
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Fos the Drop{y and Scurvy. 


AK E a quart of White-wine, and 6 Sprigsof 

Wormwood, and as much Rofemary, half 
a quarter of an ounce of Aloes, the fame quanti- 
ty of Myrrh, Rhubarb, Cinnamon and Sa‘tron; 
bruifé the Drugs, and pull the Saffron, and put 
all into a 3 pint Stone-bottle; tye the Cork down 
clofe, and fet it in a Kettle cf Water and Hay, 
and let it boil 3 hours; then Ict it {tanda day or 
two to fettle; fo let the Patient take 4 {poonfuls 
every Morning fafting, and faft 3 hours after it, 
and walk abroad. If ’tis too long to faft, and the 
Conftitution will not bear it, they may drink a 
Draught of Water-Gruel 2 hours after it; take 
this till the quantity is out. 


For the Faundice, 
TT AKE 3 Bottles of Ale, and half a pint of the 


Juice of Celandine, and a quarter of a pint 
of Fevcr-few, and a good handful of the inner 
Rind of Barberry-Tree, and 2 Pennyworth of 
Saffron; divide all into 3 parts, and put a part 
into every one cf the Bottles of Ale, and drink a 
Bottle in 3 Mornings. So it will laft nine Morn- 
ings; you muft ftir after it. 


To make Lucatellus’s Balfant to take in- 
wardly. 


T AKE a quart of the pureft Oil, and half a 
pound of yellow Bees-Wax, four ounces of 
Venice Turpentine, 6 ounces cf liquid Storax, 2 
ounces of (il Hipericon, 2 ounces of natural Bal- 
fam, red Rofe-water half a pint, and as much 
Plantane-water, red Sanders 6 Pennyworth, Dra- 

2 gon’s 


ES eee 
31 8 The Compleat Houfewife, 


gon’s Blood 6 Pennyworth, Mummy 6 Penny- 
worth, and of Rofemary and Bays of each halfa 
handful, and Sweet-marjoram half a handful; put 
the Herbs, the Dragon’s Blood, the Wax, and 
‘Mummy, into a Pipkin; then put the Oil, the 
Turpentine, the Oil Hipericon, the Storax, the 
Rofe-water, the Plantane-water, and a quart of 
Spring-water, and if you pleafe, fome J77/h Slate, 
fome Balm of Gilead, and fome Sperma-Cete into 
another Pipkin: fet both the Pipkins over a foft 
Fire, and let them boil a quarter of an hour; then 
take it off the Fire and put in the natural Balfam 
and red Sanders; give them a boil, and ftrain all 
in both Pipkins together into an earthen Pan. Let 
it ftand till *tis cold, then pour the Water from it 
and melt it again; fir it off the Firetill ’tis al- 
moft cold, then put it into Gallypots; and cover 
it with Paper and Leather. 


For the Piles. 


AKE Galls, fuch as the Dyers ufe, and beat 

them to Powder, and fift them; mix the 
Powder with Treacle into an Ointment, and di 
a Rag into it, and apply it to the Place affetted, 


For the Cramp. 


TT AKE Spirit of Caftor, and Oil of Worms, 
of each 2 drams, Oil of Amber one dram; 
fhake them well together, warma little in a Spoon 
and anoint the Nape of the Neck; chafe it in ve- 
ry well, and cover warm; anoint when in Bed. 


For 
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For @ Cough. 


AKE Conferve of Rofes 2 ounces, Diafcor- 

dium half an ounce, Powder of Olibanum 
half a dram, Syrup of Jubebs half an ounce; mix 
theft, and take the quantity of a Nutmeg 3 times 
a day, in the Morning, at four, and at Night. 


For a Drop{y. 


AKE three ounces of the outward Bark of 

Elm boiled in three quarts of Water, till a 
third part is wafted; drink nothing elfe. To make 
it pleafant, you may put in fome Sugar, or Wine, 
or Elder Wine, or Syrup made of dwarf Elder- 
berries. 


To make Cafbew Lozenges. 


AKE half an ounce of Balfam of Tolu, put 

it in a Silver Tankard, and put to it three 
quarters of a pint of fair Water; cover it very 
clofe, and let it fimmer over a gentle Fire 24 
hours; then take ten ounces of Loaf-Sugar fine- 
ly powdered, and half an ounce of Fapen Earth 
Bnet powdered and fifted, and wet it with two 
parts of Iolu Water, and one part Orange-flower- 
water, and boil it together almoft to a Candy 
height; then drop it on Pie-plates, but firft rub 
the Plates over with an Almond, or wafli them 
over with Orange-flower-water. °Tis beft to do 
but § ounces ata time, becaufe it will cool be- 


“fore you can drop it; after you have dropp'd ’em, 


fet the Plates a little before the Fire, they will 
flip off the eafier. If you would have them pcr- 


fun’d, putin Ambergreafe, 
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For Ob ftructions. 


UT 2 ounces of Steel-filings into a quart 

Bottle of White-wine, let it ftand 3 Weeks, 
fhaking it once a day; then put in a dram of 
Mace, let it ftand a Week longer; then put into 
another Bottle three quarters of a pound of Loaf- 
Sugar in Lumps, and clear off your Steel-Wine 
to your Sugar, and when ’tis diffolv’d ’tis fit to 
ufe. Give a fpconful to a young Perfon, with 
as much Cream of Tartar as will lie on a Three- 
pence, to one that is older two fpoonfuls, and 
Cream of Tartar accordingly. 


For a Rhenmati(m. 


E T the Party take of the fineft glazed Gun- 

powder as much asa large Thimble may hold, 
wet itinaSpoon with Milk from the Cow, and 
drink a good half pint of warm Milk after it; 
be covered warm in Bed and fweat. Give it 
fafting about feven in the Morning, and take 
this nine or ten Mornings together. 


_ For a Dropfy. 


RUISE a pint of Muftard-feed, fcrape and 

{lice a large Horfe-radifh Root, fcrape a 
handful of the inner Rind of Elder, and a Root of 
Flecampane fliced; put all thefe into a large Bot- 
tle, and put to it a quart of good ftale Beer, let 
it fteep 48 Hours; drink half a pint every Morn- 
ing fafting, and faft 2 Hours after it. You may 
fill it up once or twice, 


The 
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The Bruife Ointment. 


FwiaA KE of Rofemary, brown Sage, Fenncl, 

Camomile, Hyfop, Balm, Woodbine-leaves, 
Southernwood, sees Wormwood, Self-heal, 
Rue, Elder-leaves, Clowns-all-heal, Burdock- 
leaves, of each one handful; put them into a Pot 
with very ftrong Beer, or Spirits enough to cover 
them well, and two pound of frefh Butter out of 
the Churn; cover it up with Pafte, and bake it 
with Bread, and when ‘tis baked ftrain it out: 
When ’tis cold, ftum off the Butter and melt it, 
and put it in a Gallipot for ufe. The Liquor is 
very good to dip Flanncls into, and bathe any 
green Bruife or Ache as hot as can be born. 


A good Vomit. 


AK E two ounces of the fineft white Allum, 

beat it finall, put it into better than halt a 
pint of new Milk, fet it on a flow fire till the 
Milk is turn’d clear; let it ftand a quarter of an 
Hour, ftrain it off, and drink it juft warm. It 
will give three or four Vomits, and is very {afe, 
and an excellent Cure for an Ague, taken half 
an hour before the Fit; drink gcod ftore of Car- 
duus Tea after it. Or elfe take half a dram of 
Hipococuana, and Carduus Tea with it. 


An Ointment for a {cald Head. 


| T AKE one pound of May Butter without 

Salt, out of the Churn, a pint of Ale not 

too ftale, a good handful of green Wormwood ; 

let the Ale be hot, and put in the Butter to melt, 

Shred the Wormwead, and 5 them boil tagether 
ti 
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till it turns green; ftrain it, and when tis cold 
take the Ointment from the Dregs. 


To cure the Piles. 


AKE two pennyworth of Litharge of 

Gold, one ounce of Sallet Oil, one fpoon- 
fal of White-wine Vinegar; put all into a new 
Gallipot, beat it together with a Knife till “tis 
as thick as an Ointment: fpread it on a Cloth 
and apply it to the place; if inward, put it up 
as far as you can. 


To make the Teeth white. 


T AKE three fpoonfuls of Celandine, nine 
{poonfuls of Honey, halfa {fpoonful of burnt 
cache mix thefe together and rub the Teeth 
with it. | . 


A Powder for the Teeth. 
ALF an ounce of Cream cf Tartar, 
I 


and a quarter of an ounce of Powder of 


yith ; rub the Teeth with it two or three times 
a Week. 


To make the right Angel-Salve. 


AKE of Rofin and Parrofin, of each half a 
pound, Virgin’s-Wax and Frankincenfe, of 
each a quarter of a pound, Maftich one ounce, 
Deer Suet a quarter of a pound; melt what is to 
be melted, and powder what is to be powdered, 
and fift it fine; then boil them, and ftrain them 
thro’ a Canvas Bag into a Pottle of White-wine ; 
then boil the Wine with the Ingredients an hour 
with a gentle fire,and let it ftand til “tis no hot- 
: : tex 
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ter than Blood; then put to it twodrams of Cam- 
phire, and two ounces of Vexice Turpentine, and 
ftir it conftantly till *tis cold. Be fure your Stuff 
be no hotter than Blood when you put in your 
Camphire and ‘Turpentine, otherwift ‘tis {poil’d; 
make it up in Rolls and keep it for ufe. ’Tis the 
beft Salve made, : 


To cure an Ague. 


T AK E Tobacco Duft and Soot an equal quan- 
. tity, and 9 Cloves of Garlick; beat it well 
together, and mix it with Soap into a pretty 
fiiff Pafte, and make two Cakes fomething broad- 
er than a 5 Shilliug piece, and fomething thicker , 
lay it on the infide of each Wrift, and bind it 
on with Rags. Put it on an hour before the Fit 
is expected. If it does not do the firft time, in 
three or four Days repeat it with frefh, 


To take out the Reduefs and Scurf after 
the Small-pox, 


F TER the firft Scabs ave well off, anoint 
the Face going to Bed with the following’ 
Ointment. Beat common Allum very fine, and 
fift it thro” a lawn Sieve, and mix it with Oil, 
like a thick Cream, and lay it all over the Face 
with a Feather; in the Morning, Have Bran boiled 
in Water till ’tis flippery, then wafh it off as hot 
as you can bear it. So do for a Month or more as 
there is Occafion. 
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To make Brimflone- Lozenges for 2 foort 
Breath. 


AKE of Brimftone-flour and double-refin’ 
T ‘Sugar beaten and fifted an equal quantity ; 
make it in Lozenges with Gum-dragon fteep’d in 
Rofe-water; dry them in the Sun, and take three 
or four a Day. 


For a Burn. 


—e-3 AKE common Allum, beat and fift it, and 
T beat it up with whites of Eggs to a Curd 5 
then with a Feather anoint the Place. It will 
cure without any other thing. 


To procure the Menfes. 


AKE a quarter of an ounce of pure Myrrh 
_ made into fine Powder; mix it with three 
gnarters of an ounce of Conferve of Buglofs- 
flowers, two Days before your Expectation take 
this capriig A at four times, laft at Night, and 
firft in the Morning; drink after each time a. 
Draught of Poffet-drink made of Ale, White-wine, 
‘and Milk, and boil in it fome Pennyroyal, anda 
few Camomile Flowers. | 


To flop Flooding. 


TA ISSOLVE a quarter of an ounce of Venice- 

D Treacle in four fpoonfuls of Water, and 
rop init thirty or forty of Fones’s Drops. Take 

7 — occafion requires, efpecially in Child- 
ed, 


La 
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To provoke Urine prefently when flopped. 


i of Eglantine till it comes to a pint; drink it 


I’ a quart of Beer boil a handful of the Berries 
off lukewarm. 


To draw up the Uvula. 


AKE Ground-Ivy and heat it well between 
two Tiles, and lay it as warm as can be 
born on the top of the Head. 
The Blood of a Hare, drid and drank in Red- 
wine, does ftop the Bloody-Flux, or any Lafk, 
tho’ never fo fevere. 


For a Thrufb in Childrens Mouths. 


AKE a hot Sea-Coal, and quench it in as 
much Spring-water as will cover the Coals 
wash it with this five or fix times a day. 


For the Worms in Children. 


AKE of Mithridate and Honey, of each 1 

Pennyworth, Oil of Mace 2 Pennyworth; 
melt them together, and fpread upon Leather 
cut in the Shape of an Heart; Cil of Savin and 
Wormwood, of each fix drops, of Aloes and Saf- 
fron in Powder, of each one dram; rub the Oils 
and ftrew the Powders all over the Plaifter; ap- 
ply it, being warm’d, to the Child’s Stomach, 
with the Point upwards. 
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For a Weaknef{s in the Back or Reins. . 


"TAKE an ounce of Venice Turpentine, wafh 
it in red Rofe-water, work it in. the Water 
till itis white, pour the Water from it, and work 
it up into Pills with Powder of Turmerick, and 
one grated Nutmeg; you may puta little Rhu- 
barb as you fee occafion. Take three in the 
Morning, and three in the Evening,~in a little 
Syrup of Elder. 
For the yellow Jaundice. 

AXE a handful of Burdcck-roots, cut them 

in Slices to the Cores, and dry them; half 
a handful of the inner Rind of Barberrics, three 
Races of Turmerick beat very fine, three or four 
Tabes of the whiteft Goofe-dung; put all:in a 
quart of {trong Beer, cover it clofe, and let it in- 
fufe in’ the Embers alt Night; -in the Morning 
ftrainit off,;.add to it a Groat’sworth of Saffron. 
Take half a pint at 4 time, firft and laf. It mu 
be a handful of Dock-roots when dry. 


An approved Remedy for a Cancer in 
"phe Bree, 0 e 


AKE of the hard Knobs or Warts which 

[ grow on the Legs of a Stone-Horfe, dry 
them carefully, and powder them; give from ‘1 
{cruple to half a dram,'‘every Morning ‘and E- 
vening ina Giafs of Sack. You muft ‘continue 
taking them for a Month or fix Weeks, or longer, 
if the Cancer isfar gona = 
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An approved Medicine for the Stone. 


AKE fix pounds of black Cherries, ftamp 

them in a Mortar till the Kernels are bruis’d, 
then take of the Powder of Amber, and of Coral 
prepared, of each 2.ounces; put them with the 
Cherries into a Still, and witha gentle Fire draw 
off the Water, which, if you take for the Stone, 
mix a dram of the Powder of Amber with a {poon- 
ful of it, drinking three or four {poonfuls after it; 
if for the Palfey or Convulfion, take four fpoon- 
fuls, without adding any thing, in the Morning 
fafting. 


To give Eafe in Fits of the Stone, and 
to cure the Suppreffion of Urine, which. 
{ually attends them. 


A KE of Snail’s-Shells and Bees, of each an 
equal quantity, dry them in an Oven with 
moderate Heat, then beat them to a very fine 
Powder, of which give as much as will lie upon 
a Six-pence ina quarter of a pint of Bean-flower- 
water, every Morning, fafting two hours after it, 
continue this for three days together. ‘This has 
been often found to break the Stone, and to force 
alpeedy Paflage for the Urine. 
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Directions for Painting 
Rooms or Pales. 





The Price of the Materials. 


Los. a 
One Hundred Weight of red Lead co 18 o 
One Hundred Weight of white Lead or 02 0 


Linfeed Oil by the Gallon 00 03 2 
A a quantity of Oil of Turpentine is fuf- 
cient. 


T HE red Lead muft be ground with Linfeed- 
Oil, and may be ufed very thin, it being 
the priming or firft colouring; when ’tis ufed, 
‘fome drying Oil muft be put to it. 


To prepare the drying Oil. 


AKE two quarts of Linfeed Oil, put it ina 
[ Skillet or Sauce-pan, and put to it a pound 
of burnt Amber;-boil it for two hours gently; 
prepare this without Doors for: fear of endanger- 
ing the Houfe; Jet it fettle, and it will be fit for 
ufe; pour the clear off, and ufe that with the 
white Lead, the Lees or Dregs being as good to 
be ufed with the red Lead, 7 


For 
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For the fecond priming. 


AKE a Hundred Weight of white Lead with 

an equal quantity of Whiting in bulk, but 

not in weight; grind them together with Linfeed 

| Oil pretty ftiff; when ’tis uféd, put to it fome of 

7 the drying Oil above-mentioned, with a finall 

| quantity of Oilof Turpentine. This is not to be 
laid on till the firft priming 1s very dry. 


| To prepare the Putty or Pa fie to flop all 
| Foints in the Pales or Wood, that no 
Water may {oak in. 


AKE a quantity of Whiting, and mix it 

very ftiff with Linfeed-Oil, and drying 
Oil, of each an equal quantity; when ’tis fo ftiff 
at cannot be wrought by the Hand, more Whi- 
ting muft be added and beat up with a Mallet till 
tis ftiffer than Dough; when your fecond pri- 
ming is dry, {top fuch Places as require with this 
Putty, and when the Putty is {kinn’d over, that 
is, the outfide dry, then proceed and lay on the 
laft Paint, which is thus to be prepared. 

Take of the beft white Lead, grind it very 
fuiff with Linfeed-Oil, and when ’tis ufed put 
to it fome of the drying Oil, and fome Oil of 
Turpentine. Thus will the Work be finifhed to 
great Satisfaction; for it will be more clean and 
more durable than it can be performed by a 
Houfe-Painter, without you pay confiderably 
‘more than the common Rates. Repeat this laft 
Preparation once in five Years, and it will pre- 
ferve any Out-works that are expofed to the 
Weather, time out of Mind. But for Rooms or 
Places within Doors, proceed thus. 
| z Tne 


° 


= ae px wee) 


330 The Compleat Houfewife, 


The W. ain{cot Colour for Rooms. 


HEN you mix your laft Paint, add to 

your white Lead a {mall quantity of yel- 
Jow Oaker, and ufe it as above directed. Tis 
now the univerfal Fafhion to paint all Rooms .of 
a plain Wainfcot Colour; and if it fhould alter, 
"tis but mixing any other Colour with the white 
Lead inftead of yellow Oaker. There muft be 
bought fix Chamber-Pots of Earth, and fix Brufh- 
es, and keep them to what they belong to. 


To make yellow Varnifb. 


A K E one quart of Spirit of Wine, and feven 
T ounces of Seed-Lake, half an ounce of San- 
darack, a quarter of an ounce.of Gum-Anime, and 
one dram of Maftich. Let thefé infufe for 36 
or 40 hours, ftrain it off, and keep it for ufe. 
°Tis good for Frames of Chairs, or Tables, or an 
thing black or brown; do it on with a Bruth 
three or four times, nine times if you polifh it 
afterwards, and a day between every doing: Lay 
it very thin the firft and fecond time, afterwards 
fomething thicker. 


To make white Varnifb. 


T O one quart of Spirit of Wine take eight 
ounces of Sandarack well wafh’d in Spirit of 
Wine, that Spirit of Wine will make the yellow 
Varnifh ; then add to it a quarter of an ounce of 
Gum-Anime well pick’d, half an ounce of Cam- 
phire, and one dram of Maftich; fteep this as 
Jong as the yellow Varnifh, then ftrain it out and 
keepitforufe, | | 
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To boil Plate. 


AKE twelve gallons of Water, or a quan- 

tity according to your Plate in Largenef$ 
or Quantity ; there muft be Water enough to co- 
verit. Put the Waterin a Copper or large Kettle, 
and when it boils put in half'a pound of red Ar- 
gil, a pound of common Salt, an ounce of Roch- 
Allum ; firft put your Plate into a Charcoal fire, 
and cover it till *tis red hot; then throw it into 
your Copper, and let it boil half'an hour, then 
take it out and wafh it in cold fair Water, and fet 
it before the Charcoal Fire till “tis very dry. 


For a Bite of a mad Dog: It has cured 
when the Perfon was difordered, and 


the Salt Water failed, 


T AKE of Turmentit-roots one ounce, Affa- 
fuetida as much as a Bean, Caftor four pen- 
nyworth, Lignum-Aloes two pennyworth; fteep 
thefe in MEk twelve hours; boil the Milk and 
drink it fafting before the Change or Full Moen, 
or as oft as Occafion, 


An excellent Way of wafbing, to {ave Soap, 
and whiten Cloaths. 


A KE a Butter-Tub, or one of that Size, and 
witha Gimlet bore Hcles in it about half 
way; then put into your Tub fome clean Straw, 
and over that about-a peck of Wood-Afhes; then 
fill it with cold Water, and fet it in another Vef- 
fel to receive that Water as it runs out of the 
Holes of the Tub: If ’tis too ftrong a Lye, add 
ta 
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to it fome warm Water, and then wafh your 
Linnen in it flightly, foaping the Cloaths before 
‘you wafh them: two pound of Soap will go as 
far as fix pound, and make the Cloaths whiter 
and cleaner, when they by Experience have got 
the right way. If ’tis too ftrong for the Hands, 
make it weaker with Water. 


To take Mildew out of Linnen. 


T AK E Soap and rub it on very well; then 
{crape Chalk very fine, and rub that in 
well, and lay in on the Grafs, and as it dries, 
wet it a little, and at once or twice doing it will 

come out. ° 
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HE Works of the moft Reverend Dr. Fobx 
Tillot fon, late Lord Archbifhop of Canterbu- 
vy, in three Vols. containing two hundred fifty- 
four Sermons and Difcourfes on feveral Occafi- 
ons; together with the Rule of Faith. To which 
are annexed, Prayers compofed by him for his 
own Ufe; a Diftourfé to his Servants before the 
Sacrament; anda Form of Prayer compofed by 
him for the Ufe of King Wiliam. Together with 
three Tables to the Whole: One of the Texts 
preached upon; another of the Places of Scripture 
occafionally explained, a third, an Atphabeti- 
cal Table of Matters. The ninth Edition. Price 
21. 15s. 

The Works of Yobn Locke, Efq. in three Vols. 
containing, 1. An Effay on Human Underftand- 
ing. In four Books. 2. A Letter to the Right Re- 
verend Edward Lord Bifhop of Worcefter, con- 
cerning fome Paflages relating to Mr. Locke’s Ef- 
fay of Human Uuderftanding; in alate Difcourfe 
of his Lordfhip’s in Vindication of the Trinity. 
3. Mr. Locke’s Reply to the Right Reverend the 
Bifhop of Worcefter’s An{wer to his Letter. 4. Mr. 
Locke’s Reply to the Bifhop of Worcefer’s Anfwer 
to his Second Letter. 5. Some Confiderations of 
the Confequences of the lowering of Intereft, and 
raifing the Value of Money: In a Letter fent to 
a Member of Parliament, 1691. 6. Short Obfer- 
vations on a printed Paper, entitled, For encou- 
raging the Coining Silver Money in £ngland, re 

after 
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after for keeping it here. 7. Farther Obfervatie 
ons concerning raifing the Value of Money, &c: 
8. Two Treatifes of Government. 9. A Letter 
concerning Toleration. 10. A Second Letter con- 
cerning Toleration. 11. A Third Letter for To- 
leration, to the Author of the Third Letter con- 
cerning Toleration. 12. The Reafonablenefs ‘of 
Chriftianity, as deliver’d in the Scriptures. 13. A 
Vindication of the Reafonablenefs of Chriftiani- 
ty, from Mr. Edwards's Reflections. 14. A Se- 
cond Vindication of the Reafonablenefs of Chri- 
ftianity. 15. Some Thoughts concerning Edu- 
cation. 16. A Paraphrafe and Notes on the E- 
piftles of St. Paul to the Galatzans, I. and II. Co- 
yintbians, Romans, and Epbefians. To which is 
prefix’d, An Effay for the underftanding of St. 
Pauls Epifiles, by confulting St. Paul himfelf. 
17. Pofthumous Works, viz. 1. OF the Conduc 
of the Underftanding. 2. An Examination of 
P. Malebranche’s Opinion of feeing all things in: 
God. 3. A Difcourfe of Miracles. 4. Part of a 
Fourth Letter for Toleration. 5. Memoirs rela- 
ting to the Life of Anthony, firft Earl of Shafts- 
bury. 6. A new Method of a Common-Place- 
Book; written originally in French, and tranfla- 
ted into Englifh. 7. Some familiar Letters be- 
tween Mr. Locke and feveral of his Friends. The’ 
Third Edition. Price 2l. 15s. 
A Commentary upon the Hiftorical Books 
of the Old Teftament, viz. Genefis, Exedus, Le- 
viticus, Numbers, Deuteronomy, Fofhua, Fudges, 
Ruth, 1. Samuel, 1. Samuel, 1. Kings, UL. Kings, 
I. Chronicles, I. Chronicles, Ezra, Nehemiah, Efther. 
By the Right Reverend Father in God, Dr. Si- 
mon Patrick, late Lord Bifhop of Ely. In two 
Volumes in Folio. To which is added, a com- 
pleat Alphabetical Table. Price 21. 5s. : 
A Treatife of the Spleen and Vapours, or Hy< 
focondriacal and Hyfterical Affections, he 
three 
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three Difcourfes on the Nature and Cure of the 
Cholick, Melancholy, and Palfies, under the fol- 
lowing Heads, viz. 1. Of the Structure of the 
Spleen. 2. Of the Ufe of the Spleen. 3. Of the 
Symptoms. 4. Of the antecedent Caufes of the 
Hypocondriac Affections. Sect. II. Of the Method 
of Cure in Hypocondriacal AfteGtions. 2. Of Hy- 
fterical Affections. 3. An Enumeration of Hyfte- 
ricSymptoms. 4. Of the Method of Cure. Sect. III. 
Of the Cholick, Melancholy, and Palfey. 1. Of 
the Cholick. The Method of Cure in the Cholick. 
2. Of Melancholy. The Method of Cure. 3. Of 
the Palfey. (1.) Of the different forts of Palfies. 
and their different Caufes. (2.) Of the Method 
of Cure. (3.) Of partial internal Palfies. The 
Second Edition. To which is added, A Critical 
Differtation upon the Spleen, fo far as concerns 
the following Queftion, Whether the Spleen is 
neceflary or ufeful to the Animal poffefsd of it? 
Price §s. 

A Treatife of Confiumptions, and other Diftem- 
pers belonging to the Breaft and Lungs, under the 
following Heads, wz. 1. Of the Nature and Pro- 
perties of a Confumption. 2. Of the Canfes of a 
Confumption. 3. Of the Progrefs of a Confum- 
ption. 4. Of the feveral Sorts and Species of Con- 
fumptions. 5. On Confumptions Hereditary or 
Accidental. 6. Original and Secondary Confum- 
ptions. 7. Ofan Atrophy. Scét. II. 1. The Me- 
thod of Cure. 2. The Mcthod of Cure, when 
Blood-fpitting threatens a Confumption. 3. Of 
the different Fevers that attend the different Sta- 
ges of this Difeafe. 4. Of Affes-Milk. 5. Of the 
Change of Air. 6. Of the Ufefulnefs of Exercife 
in a confumptive Habit. 7. Of Exercife. 8. Of 
Rules about Meats and Drinks. 9. Of Iffues, whe- 
ther ufeful in a confumptive Habit. Sect. I. Of 
the other Difeafes that belong to the Lungs and 
Cheft of the Body; and, 1, Of a Pleurify. 2, OF 
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an'Empyema. 3. Ofa Peripneumony. 4. Of a 
Vomica. 5. Of the other Species of Coughs, 
diftinét from that which accompanies a Confum- 
ption. 6. Of Catarrhs, 7. Of an Afthma. 8. ‘The 
‘Method of Cure in an Afthma, &c. ‘The Second 
Edition. Price 3s. 6d. 

Difcourfes on the Gout, Rheumatifm, and the 
King’s-Evil, under the following Heads, UIE. 
Sect. 1. Of the Nature and diftinguifhing Proper- 
ties of the Gout. Of the Symptoms that attend 
the laft Stage of this Difeafe. Se@. II. Of the im- 
mediate Caufes of the Gout. Of the remote Caufes 
of the Gout. Sec. If. Of the different Sorts or 
Denominations of this Difeafe. Se&. IV. 1. OF 
the Method of Cure. 2. Of the Method to be 
obferved in preventing the Gout, when not Here- 
ditary, and curing it when produc’d, 3. Of the 
Means to relieve the Patient during a Fit of the 
Gout. 4. The Method how to moderate the Gout, 
that the Fits may be lef$ frequent, more firfferable, 
and of a fhorter Duration. 5. The Method of Cure, 
or rather Mitigation, in the third and laftStage of 
the Gout. 6. Of an Arthrititis Scorbutica Yaga, 
that is, a Scorbutick Wandering Gout. Sect. V. 
Of aRheumatifin. 2. Of a Scorbutick Rheuma- 
tif, Sect. VI. Of the King’s Evil. 2. Of the 
Nature of the King’s Evil. 3. Of the Species, of 
feveral Sorts of this Diftemper. 4. Of the Me- 
thod of Cure. Price 3s. 6d. 

Thefe three laf& written by Sir Richard Black- 
more, Kt. M. D. and Fellow of the Royal College 
of Phyficians in London, | 
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CHES, and Bruifes, 
Page 272. an old 
Ach or Strain, 288. 
After-birth, to bring it 
away, 281 
After-pains, bow prevent- 
ed, 194, 281, 282. 
Aguc, 304. outward Ap- 
plications for it, 266, 
268, 296, 299, 315. z1- 
ward Remedies, 299. 
Almond Butter, 145.— 
Cakes, 120, 163.-Cheefe- 
cakes, 119. — Cream, 
142. —Hog’s-puddings, 
88. — Loaves, 182.— 
Pudding, 80. — Puffs, 
126. — Lourt, 95.—to 
chocolate Almonds, 181. 
—to fricaffy them, 163. 
to parch them ‘whole, 


155. 
Ambergreafe, Tindure of 


it, 222. 
Angel-Salve, 322 
Angelica, candied, 168 
Apple Fritters, 93. — 


Pafties to fry, 1c8.— 
Tanfey, 93. — to dry 
Apples, 171. — gith- 





out Sugar, 172. — to 


flew Apples, 176. 
Apricocks, To dry Apri- 


cocks, 158, 176. — 
like Prunellos, 186. to 
preferve Apricocks, 156. 
—green Apricocks, 197. 
—ripe ones, 188, 197. 
Marmalade of Apri- 
cocks, 189. Abpriceck 
B’ine, 200. 
Aqua Mirabilts, 222 
Artichoke Pye, 112. to 
keep Artichokes all the 
Tear, 250. 
Afhen-keys pickled, 62 
Afparagus, pickled, 62. 
— Soop, 43. 


B. 


Bacon; to falt it, 23. 
to falt and dry a Ham 
of Bacon, 31. to make 
Weftybalia Bacon, ibid, 

Balfam, of Lucatellus, 
304, the yellow Balfam, 
297.4 Water to be taken 

_ after Balfam of Tolu, 


240. 
Barberriés, pickled, 67, 
to preferve theni, 166. 
. Z Barley 
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Barley Cream, 140. — 
Water, 208.—Wine, 1b. 

Battalio Pye, or Bride 
Pye, 102. 

Beef collared, 9. — pot- 
ted, 24. fine banged 
Beef, 76. 

Beer. ‘Lo make trong 
Beer, 217. 

Birch Wine, 

Biflk, of Pigeons, 36 

Bifket, 134, 181. the 
hard Bisket, 135. thin 
Dutch Bisket, 131. little 


204, 


hollow Bisket, 126. drop 
Bisket, 130. Lemon 
Bisket, 182. Ratafa 


Bisket, 190. 

Bite of a mad Dog, 268, 
316, 331. 

Bitter Draught, 285. ano- 
ther, 289. 

Black Cherry Water for 
Children, 231. 

Blacknefs by a Fall, 267 

Blaft ; Ointment for it, 276 

Bleeding at Mouth, Nofe, 
or Ears, 194,197, 2475 
316. Bleeding inwardly, 
275.— in the Stomach, 


313. 

Blifter; bow to raife one, 

287, 

Blood; to fweeten zt, 195. 
Spitting of Blood, 268. 

Bloody Flux; to ffop it 


though never fo fevere, 


256. | 
Boil; to break a boil, 267. 





Brandy. Carraway Bran- 
dy, 229. Cherry Bran- 
dy, 201, 228, Poppy 
Brandy, 228. : 

Bread and Butter Puds. 
ding for Fafting Days, 
81. brown Bread Pud- 
ding, 90. fe Bread 
Pudding, 98. Rye Bread 
Pudding, 64. 

Breaft of Veal, collared, 
23. to ragoo it, 27. 


Breafts fore, 301 
Breath, hort, 324, 
Breeding, 249° 
Briony Water, 240 
Broom Buds pickled, 66° 


Broth, ‘firong to keep for 
uf, Se 
Bruifes, 305. Bruzfe Oint- 
ment, 321. - 
Buns, 128 
Burns; various Remedies 
for them, 249, 268, 
289, 292, 293,300,324. 
Burftennefs, 294. 
Butter, bow to makeit, $7 
Buttered Loaves to eat bot, 
116, : 


C, 

Cabbage Pudding, 87. 
Cabbage Lettice. Pye, 
116. to pickle red-Cab- 
bage, 53. - 

Cakes, 121, &c, French 
Cake toeat hot,124. 07 

| dinary 
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dinary Cake to eat with 
Butter, ibid. Portugal 
Cakes, ibid. a2 Plum 
Cake, 123. @ good Seed 
Cake, 122. another, 123. 
a fort of little Cakes,133. 
W het ftoneCakes,135. the 
white Cake, 133 

Calf’s Head collared, 12. 
to drefs it, 41. Hafh 
of it, 15, 51. 

Calf’s Foot Felly, 143.— 
without Lemons, 148. 
Calf?s Foot Pudding, 82. 

Cancer, 270. — im the 
Breaft, to keep it from 
growing, 301.— in the 
Mouth, 303. 

Cafhew Lozenges, - 319 

Carp flewed, 19. other 
ways, 20, 50. 

Carraway Spirit, 226.— 
Brandy, 229. 

Carrot Pudding, 80. Car- 
rot or Par{nip Puffs, 96 

Caudle of Oat-meat, 148. 
a fine Caudle, ibid.. 
Flummery Caudle, 147 
Tea Caudle, ibid. 

Centaury Water, 234 

Cerecloth, 253, 297 308 

Charity Oil, for outward 
and inward Bruifes, 
green Wounds, Kc. 264. 

Cheefe. A Summer Cream- 
Cheefe, 54. a Chedder- 
Cheefe, 56. the Queen's 


Cheefe, 57. Newmarket<- 


ott 
ii 
| Cheefe to cut at two years 
old, 55. athick Cream- 
Cheefe, 58. ordinary 
Cream Cheefe, bid. 
Slipcoat Cheefe, ibid. 
to make a frefo Cheefe, 
45. 0 

Cheefe-cakes, 116, —— 
without Rennet, . 106. 
Lemcn Cheefecakes, 114s 
to make them witbout 
Curd, 116. Cream 
Cheefe with. old Che 
jbire, 120. 

Cherries, preferved, 165, 
187. Cherry Wine, 201. 
Marmalade of: Cherries 
170. Cherry Wine, 202. 
Morrella Cherry Wine 
206. another, 212. 


Chervil Tart, . 114 
Chefnut Puddings, .90 
Chickens fricaficd, 16 


Chicken Pye, 110. 4 
fweet Chicken Pye, 1bid. 
Chil-blains, 275 
Chin-cough, .267, 294 
Chips of Apricocks, 198. 
Orange Chips crifp, 183 
Chocolate Almonds, 18% 
Gholick, 250, 25.4, 273. to 
give prefent help in a@ 
Cholick, 308, 
Cyder, 214 
Citron Water, 228 
Clary Wine, 211. the fine 
Clary Wine, 214. fine 
Clary Water, 230. 
£2 Clear 





iv 
Clear Cakes of any Fruit, 
162. —~ of the Felly of 
any Fruit, ibid. — of 
Goofeberriés, 187. 
Clear Candy, 185 
Clyfter for theWorms, 292 
Cock Ale, 209. Cock Wa- 
ter forConfumption, 236 
Cockles pickled, 76 
Cod ffewed, 35. Cod’s 
Head roafted, 8. 
Cold, 315. — on the Sto- 
sai rs f 
Collar, of Beef, 9. — 0 
Calf’s tea?’ 12 — of 
Cowheels, 13. — of @ 
Pig, 23. — of Salmon, 
21.— of Venifon, ibid. 
Colour, to procure a good 
Colour, 284 
“a o 154! 8c. Con- 
erve of red Rofes, or 
id other Foe, 176. 
— of Hips, 193. 
Confumption, 236, 252 
Convulfion-Fits, 309. to 
prevent them, ibid. 
Cordial Water, that may 
be made in W inter, 224. 
’ the Golden Cordial, 225. 
the Saffron Cordial, 
230. 
Corns on the Feet, 274 
Coftivenefs; to remove 
at, 286. 
' Cough, 192, 248, 250, 
 . 310, 315, 319.—-of the 
Lungs, 196. — on the 
Stomach, 238. 
Courfes, procured, 324 


ee 
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Cowheel Pudding, 84 
Cowllip Wine, 205 
Crabs buttered, 19 
Cracknels, 131 
Cramp, 288, 318 
Crawfifh Soop, 2, 4 
Cream, blanched, 141. 


whipt Cream, 144. Pif- 
tachia Cream, 151, 
Cream of any preferved 
Fruit, 146. Steeple — 
Cream, 141. White 
Wine Cream, 150. 
Cream Cheefe, 58. — with 
old Chefhire, 120. 
Cucumbers, fryed forMut- 
ton Sauce, 27. pickled in 
Slices, 60, 70. pickled a- 
nother way, 65. prefer- 
ved, 177, 186. flew- 
ea, 37. 
Curd Pudding, 85 
Currants preferved in Fel- 
ly, 165. Felly of white 


Currants, 168. — of 
ved Currants, 198. 
Currant Wine, 202, 


214. 
Cuitards, 104. Cuffard 
Pudding, 99. 


_D. 

Daffy’s Elixir, 241, 310 
Damfons preferved whole 

158 
Delivery of Women, = I 
Diftemper got by an ill 

Husband 138. 

Drink fcr a Fever, 287 


— G 
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—to preferve the Lungs, 
239. for the Rickets, 
262. an opening Drink, 
137. a purging Drink, 
302. Drink ih a Rheu- 
matifm or Pain in the 
Bones, 244 

Drop Bisket, 139 

Dropfy, 195, 196, 211, 
246, 278, 317, 319, 


320. 

Dropfly Water, 231. Drop- 
fy and Scurvy,, 317. 
Draught to allay a Fever, 

246, 276. 
Drying Oi, 328 
Dutch Beef, 32 
Dutch Ginger-bread, 128 


E. 


Ebulum, or Elder Ale,209 

Eels, collar’d, 7. —potted, 
51.—roafted, 14. 

Eges, fricafted, 38. — in 
anotber way, 39. 

Egg Pyes, 161 

Elder Fluwer Wine, 215. 
Elder Wine, 210, 218. 
Elder Wine made at 
Chriffmas, 210. 

Electuary for a cold or 

_ gpindy Stomach, 259. 
another for a Pain in 
the Stomach, ibid. 

Elixir Proprietatis, 258. 
Daffy’s Elixir, 310. 

Eye Salve, 251 
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Eye-Water, 240, 278 

Eyes, ved or fore, 237. to 
clear the Eyes, 291. fore 
or weak Eyes, 303. 


OF, 
Face, pimpled, 195, 258 
313.—red and pimpled, 


206. | 
Falling down of the Fun- 
dament, 283. 
Falling-/icknefs, 290, 298. 
Fever Water, 225. — 
fpotted Fever, 247. Plai- 
fler for the Feet, 287. 
Drink, ibid, 
Fifh Pye, 114 
Fits of the Mother, 237 
Fits doom Wind or Cold, 


257: 
Floodings, 202,324 
Florendine of Veal, 1113 
Flowers of any fort candi- 
ed, 172, 178. varions 
ways of candying Orange 
Flowey's, 1732, 180, 185. 
Syrup of any Flowers, 


las 
Flummery Candle, .447. 
Hartfhorn Fl um mery, 


151. 
Flux, 282. Bloody-flux, 


324. 
Fool, of Strawberries, or 
Rafpberries, 150. 
Forc’d-meat, 6, 39. to 
force a Fowl, 25. 
Freckles taken off, .271 
Z3 French 


7 


vj . 
French Barley Pudding, 


83. 
French Beans pickled, 66 
French Bread, 128 


French Cake, 124. brown - 


— French Loaves, 135. 
Fricaffy of Chickens, 16. 


aaa Eggs, 38, 39. —of 


-Ox-palates, 17. — 0 
great Plaice or Floun- 
ders, 18. —of Rabbits, 
17.-~ of double Tripe, 
- ibid. pale Fricaffy, 14. 
brown Fricaffy, 49. 
Fritters; Apple. Fritters, 
93. Curd Fritters, 92. 
fine Fritters, 97. 
-Fruits«f any Sort candied, 
- 173.—kept in Syrup to 
Gandy, 186, 


G. 


Gam, of Goofeberries, 189 
Garlick, Syrup of it, 193 
Gafcoigne’s Pigden 305 
Ginger-bread , _feveral 
Ways of dcing it, 127. 
129, 134. Dutch Gin- 
ger-bread, 128. 
Gloves; bow to wafh them, 
260. 
Golden Cordial, © 225 
Goofe potted, 38 
Goofeberries , preferved, 
155.--preferved in Hops, 
174. -- without froning, 
175° | 
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Goofebery, Clear Cahes, 
187. —= Cream, 140.--- 
Tanfey, 92. —-. Wine, 
200, 213. — Vinegar, 
75.— Pearl Geofeberry 
Wine, 201. 
Gout Pains, 289, 308 
Green Ointment for the 
Rickets, 263 
Green Sicknefs, 271, 284. 
Gripes, B65 
Gripe Water, —— «-986 


H. 


Hair, to make it grow, 311 
Ham of Bacon, fee Bacon. 
Hams of Pork likeWefipha- 
lia, 45. a@ Pickle for 
them, 47. | 
Hands, Pafe for them, 
261. to clean and foften 
them, 312. to make them - 

white, 313. | 
Hare, dreffed, 30.— pot- 
ted, 36. tojug a Hare, 
52. Hare Pye, 118 
Hartlhorn, Flummery , 
‘NS 1—Felly,143.—~Fel- 
ly without Lemons, 148. 
Hath of roafed Mutton, 
8. ties 


28. ee 
Hafty-pudding, 86. little 

Hafty-puddings ‘to bol 

in Cuftard Difbes, 95. 


Head, to purge it, © 303 


— 257 


Hear t, Ekavinefs, 


The INDEX. 


Hemorthoides rif.zmed, 


276. 
Herrings,; how to bake 
them, 42. 
Hickup, 278 
Hiera-picra, plaiv, 242 
Hiera-picra, Water, 234 
Hips, made into Conferve, 
193. 
‘Hoarfenefs, 259.— with 
a Cold, 309. 
~Hog’s Puddings with Al- 
monds, 88.—with Cur- 
rants, ibid. — another 
art, ibid.—Llack Hog’s 
nddings, 89. 


Hung Beef, 
Hungary Vater, 
Hytfterical Water, 
I. 


8, 76 
233 
227 


Jaundice; feveral excel- 
leut Medicines for it, 
194, 243, 274, 289, 

317. yellow cr black 
aundice, 292, 326. 

Iceing a great Cake, 138 

Jell Poffet, 147. Riben 
‘Felly, 145. Felly of any 

o Fruit done into Clear- 

Cakes, 162. — of white 
Currants, 168.—of red 


vi 
To Jug a Hare, See Hare. 


Jumbals, 128 
K. 

Katchop, Englifh, 7O 

King’s-Evil, =. 20, 293 
L. 


Labour zu Child-birth,280 

Lady Onflow’s Water for 
tiie Stone, 233. 

Lamb Pye favoury, 109, 
feet Lamb Pye, ibid. 

Laudanum liquid done the 
beft Way, 226. 

Leach, white, 149 

Leg, «f Lamb; bew mari- 
nided, 26.—-forced, 1b. 

Leg cf Muttin a-la- 
Danube, 72. 

Lemon Bisket, 182. — 
Cakes, 185. —— Cheefe- 
Cakes, 114, 120. —- 
Cream, 139.—— pickled, 
73. — Pudding, 82. — 
Puffs, 181, —— Salade, 
68, — Syllabubs, 149, 
— Tart, 94.-— Wine, 
207. another Wine that 
aay pafs for Citron ia 
tev, 217. 


Currants, 198. — of Lilley of the Valley Wan 


Pippins, 167. 
Ink. bow pe 260 
eee, 279 
bch cured various Ways, 
294, 295, 316, 


ter, 232. 
Lime-Watey, 225 
Linnen, freed from Mil- 

dew, 318. 


“44 Liquor 


vil} The 

Liquor for colouring Pud- 
dings, 83. 

Loaves made of Almonds, 


182. 

Lobfters, butter’'d 19.— 
potted, 7. — made into 
Soop, 2. 

Loofenefs, 266, 295, 215. 

Lozenges, for the Heart- 
burn, 193.—for a Cough, 


246. 

Lucatellus’s Balfam, 304. 
—io take inwardly, 317. 

Lumber Pye, 103. anc- 
ther, 120. 

Lungs, a Drink to preferve 
them, 239. a purge for 
any Illnefs of them, 259. 
Stufing in them, 279. 


M. 


Mackarel, pickled, = 51 
Mangoes, of Cucumbers, 
63.—of Melons, 59. 
Marchpane, 125. — wi- 
boiled, 164. 

Marjoram Pudding, 91 

Marlborough Cake, 133 

Marmalade, of Cherries, 
170. — of Oranges, 
184, 187.--of Quinces, 
ved, 190.--of Quinces, 
white, 169, 190. 

Marrow, Pa(ties, 115.— 
Puddings, 80, 98. 

Marfhmallows; Syrup 
thereof, 191. 

Mead, 202, 210, @ {mall 
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white Mead, 202. 

Mildew taken out of Lin- 
NEN, 332. 

Milk Water for a cance- 
vous Breaft, 235. another 
Milk Water, 241. 

Milk in Nurfes increafed, 

8 


283. : 
Mince-Fies of Veal, 115 
Mifcarrying prevented, 

28 


Mountain Wine, 216 
Mouth fore in Children, 
256. -arare Mouth-wa- 
ter, 270. 
Mulberries, 
while, 178. 
Mullet, or any other Fifh, 


preferved 


how boiled, 19 
Mufcles, or Cockles pick- 
led, 76. 


Mufhroom Liquor, and 
Powder, 43. other Mufh- 
yoom Powders, 73, 75- 

Mufhrooms pickled, 59, 
71, 749 75> 76, 7} 
potted, 42.—ftewed, 12. 

Mutton dryed to cut. in 
‘Shivers, as Dutch Beef, 
32. — dried like Pork, 
33. — hafhed, 23.— 
Leg or Shoulder fiuffed 
with Oyfters, 10. to force 
a Leg of Mutton, 26. 
Leg of Mutton a-la- 
Danube, 72. Neck of 
Mutton dreffed, 29. 

Morphew removed, 314 

Naftur- 


The INDEX. 1X 


N. 


Nakturtium-Buds, pick- 
led, 62. 

Neats Tongues potted, 22 

Neck, Italian Wajfh for 


zt, 314. 
Neck of Mutton dreffed,29 
 —of Veal fewed, 50. 
Necklaces, for Children 
when cutting their Teeth, 


249. 
Nun’s Cake, 137 
O. | 


Oatmeal, Caudle, 148. = 
Pudding, 83, 97— Sack 
Poffet, 153. 

Obftructions remov'd,320 

Ointment, for a Burning 
or a Scald, 300. —for a 
Cold on theStomach,3095. 

Oy fter Pye, 102 

Oyfters, fried, 27.— pick- 
led, 6, 15, 64, 67. — 
fiewed in French Rolls, 
iQ = Pugfee into a 
Shoulder or Leg of Mut- 
ton, :10. 

Olive Pye, III, 118 

Onions, (finall) pickled,71 

Orange, Cakes, 164, 184. 
—Chips crifped, 183. 
— candied, 188-- Cream, 
140. — Fl.w-rs candi- 


ed, 172, 180,185, 189. © 


— preferved in Syrup, 
190. —-Orange Flower 
Brandy, 224.— Orange 
Marmalade, 184, 187. 
—Pel made into Syrup, 
183.—— Wine, 204. — 
without Raifins, 212. 
Oranges preferved whole, 
154, 173, 182. 
Ox-palates, inFricaffy, 17. 


— pickled, 8 
Pp, 


Painting Rooms or Pales, 
328. , | 
Palermo Wine, 211 
Pancakes, 91.—of Rice, 


89 
Pafte, of greenPippins,170. 
— for Hands, 261. — 
white Syince Pajfte, 170. 
Pafties ; See i the diffe- 
rent Materials, Little 
Pafies to fry, 1o4 
Paftls, bea ae 163 
Paftry of all forts, 101,8cc. 
Pears, dried, 171.— with- 
out Sugar, 172. 
Pear-Plums, white, prefer- 
ved, 157. — black, or 
any black Plum, 161. 
Peafe Pottage, 5 
Perfume; to make the 
burning Perfume, 199. 
Pickle, fer Hams, 47.— 
for Tongues, 46.—for ei- 
ther Hams or Longu:s,47. 
| Pickles 


i ciiaae 





————— 
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x 
igh tickles of all forts,3 9, &C. 
Pics See in the different 


Materials, = eee 
Pigeons, 7 Felly, 37. — 
pickled, 68. | 
Pigs Ears ragooéd, 9. flew- 

ed, 34, 47. — flewed 
with Afparagus, 46. — 
Pike roafed,; = Wi 
Piles cured, 285,286, 318, 


222. : 
Pills to purge the Head, 


303. -to purge off Rheum 

in the Teeth, 316. . 
Pimples removed, 312,313 
Pin, or Web inthe Fye, 291 
Pippins; Felly of them,167. 
—preferved whole, 166. 


Pafte of greenPippins,170. 
Piftachia Cream, 151 
Pith Pudding, 85 


Plague, prevented, or cu- 
“! ved, 251. Dr. Burgefs’s 


Antidote againft it, 232. - 


Plague Water, 221. 
Plain Pudding very fine, 99 
Plate; bow to bozl zt, 331 
Pleurify , cured without 

bleeding, 291. | 
Plum, Cake, 123, 136,137. 

— with Almonds, ibid. 

Little Plum-cakes, 117. 

Plum-porridge, 3. —— 

Wine, 123. °° 
Plums, dried, 176. — pré- 


erved green, 159, 160. 
& 


To i he the great 
‘mbite Plum, 198, 


Poppy Brandy, 


53 
37 
2it 
228 
Pork Hams like Weftpba- 
la, 4S 
Pertugal Cakes, °° .¥24, 
Poffet, a Phe. 


Pockets, bow made, 
Poloe, bow prepared, 
Pomatum, 


iffet, 147. 
a Snow Poffet, '46. Sack 
Poffet without Eggs, 15,2. 
a Poffet with Ale, or 
K. William’s Poffet, 1b. 
Pope’s Poffet, ibid; — 
Powder, for a Rupture, 
24.2. 
Poultice for a fore Breaft, 
Leg, or Arm, 268. — 
* for a hard Swelling, 267. 
Preferves. See the refpe- 
five Materials. 
Pudding, baked, 81..— 
boiled, 84.— flewed, 87. 
—for little Difhes, 88. 
Hafty Pudding, . ibid. 
New-College Pudding,96. 
| Oatmeal Pudding, 97- 
Ratafia Puddiyg, 100. 
Smeatmeat Pudding, 96. 
Puddings of divers forts, 
"99, 8c. a colouring Li- 
guor for Puddings. See 
* ‘Liquor. _— 
Puff-pafte, 118, —— for 
“Tarts, 107. - 
Puffs, of Almonds, 126.— 
Carrots, or Par{nips, 96, 
—~ of Lemons, 181. 


Pulpa- 


The 


Pulpatoon of Pigecns, 41 
Purges, 255, 283, 316. 
Purging Diet-drink, 302 
Purflain Stalks pickled, 66. 
another Way, 69. 
Putty, or Paffe to fop all 
Foints in Pales or W ood, 
that no Water may foak 
In, 329. 


Q. 


Quaking Pudding. See 
Pudding. 
Quilt, for the Stomach, 


307. 

Gances kept in Pickle. 
62. Ouince Cream, 142. 
whole Quinces prefery'd, 
15 5.white Felly of Durn- 
ces, 16 1.red OuinceMar- 
malade, 169, 190. white 
Quince Paffe, 17o.— 
Quince Wine, 206. 


R. 


Rabbets, and Chickens 
mumbled, 12. 

Radifh Pods pickled, 65 

Ragoo, of Oyflers, 11.— 


of Pigs Ears, 9. of 


weet-breads, 11. 
Raifin Wie, 203 
Raf{pberry Fool, 150.— 

Wine, 206, 307. 
Rafpberries, preferved in 
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: 
Felly, 156. — prefer- 
ved whole, 180. J 

Ratafia Bisket, 190. — 
Cream, 142. — Pud- 


ding, 100, 
Red-dalls, 257 
Red Cabbage pickled, 67 
Rennet, prepared, 54 
Rennet Bag, 55 


Rheum, in the Eyes, 219. 
—in the Teeth, 310. 
Rheumatifm, Dropfy, 

Scurvy, and Cough of. 
the Lungs, cured, 196. 
Simple Rheumatifn,320. 
Rbeumatifm, or Pain in 
the Bones, 244, 246. 
Ribs of Beef pickled, 48 
Rice Bread Pudding, 94. 
--~ Cream, 143. --- Pan= 
cakes, 89.—Pudding, 82, 
86. anotber fine fort, 99. 
Rickets cured, 262.—a- 
nother Way, 263. 
Rofes, Conferve ofred Ra= 
fes, 176. Sugar of Ro- 
fes, 177. Rofe-drops, 
178 


78. 

Rue-water for Fits of the 
Motber, 237. 

Rump of Beef, baked go. 
—~ flewed, 14. 

Rupture, 


S. 
Sack, Cream, 143, 150. 


—- Poffet without Eggs, 
| 152, 


242 


Xj 
 .15§2.--mithout Cream or 
Eggs, ibid. Oatmeal 
Sack Poffet, 453. Sack 
Pudding baked, 90. 
Saffron Cordial,’ . 229 
Sage Wine, 205. another, 
ai; * + 
Sagoe prepared, - 149 
Salmon potted; + 34 
Salop, bow ’tis made, 149. 
Salve, for a Blaf, Burn, 
or Scald, 268, 300.— 
for the King’s-Evil, 293. 
—- for a Sprain, 271. 


. Angel Salte, 322. The: 


black Salve, 298.Green 

Salve, 300. Lip Salve, 
ey 2 ae” 
Samphire' pickled, 63 
Saiice for Fifh, or Flefh, 
. 78. —— of fryed Cucum- 
- ‘bers for Mutton, 27.— 
- for a Woodcock, ibid. | 
Saufages, very-fine, 46 
Scalled Head, cured, 290. 
- an Ointment for it, 321. 
Sciatica; Plaiffer for it, 


Scotch-Collops, 13. other 
Ways, 16, 45. 
Scurvey, fome excellent 


Medicines to cure it, 


1 96, 274, 295.:—— iM 
the Gums, 313. 
Seed-Cake, 122. another, 
». 423, ‘Ordinary Seed- 
. Cake, 132. A good Seed- 
.. Cake, called Nuv’s- 


‘ - . ~ > . ; 
. : . . 
genre 
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| Cake, 137. Another 
Seed-Cake, 138. ° 
Shortnefs of Breath, 199 
Shrewsbury Cakes, 129. | 
Shrub, bow made,. 204 
Sight; to frengthen zt, 
_ 207. aPowder that bath 
: ee je it when almoft 
loft, 277. ee 
Skirret Pye, 
Sucets, bow made, 35 
Small-Pox; to prevent 
their Pitting, and take 
off Rednefs,- 253. | to 
. take out their Spots, 272. 
— Rednefs and Scurf — 
after them, 323.4 Stay 
to prevent a fore [broat, 


113 


252, Ae 
Smelts, kept in Felly, 39. 
' m—marinated, 72. 
Snail-Water, = § 239 
Snow Po/fet, 146 
Soop, I, 43. A Gravy- 
Soop, 2. a Soop or Fot- 
tage, — of Afparagus, 
41. -- of Crawfifh, 2, 
49. ~- of Green Peas, 
44, 48. Soop for fafting 
— ays,. 3. ne re 
Sparrows, or Squab Pige- 
ons, pickled, 616: | 
Spinage fart, :.--114 
Spirit of Carraways, 226. 
. of Saffron, 230... 
Spitting. of Blood, if a 
.° Vein is broken, :279. 


Spleen,- 
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Spleen and Vapours cured, 
227. | 
prain, 271 
Sprats, pickled for Ancho- 

61 


vies, 

Spread-Eagle Pudding, 98 

Stewed Pudding. See Pud- 
ding. 

Stich Water, 229 

Stomach; Fle&uary for 
a Cold, cr windy Sto- 


mach, 259. Some excel- _ 


lent Medicines for Pains 

in the Stomach, 251, 

256, 257. Plaiffer for 
the Stomach, 307. 
uilt for it, ibid. 

Ste, bgt the Lime- 

drink for the Stone, 254. 

to give a in a violent 

Fit, 279. LadyOnflow’s 
Water for it, 233. 

Stoughton’s Elixir, 248 


Strangury, 266, 280 
Strawberry Fool, 151 
Strong Broth, 49 


Sugar-Plates, 149. Clear 
Sugar, 160. brown Su- 
gar, 162. Sugar of Ro- 

es, 177: 

silicic Wer, of King 
Charles IL 223. of 
Mr. Denzil Onflow, 


245. 

Swan potted, 29 

Sweet-Bag for Linen, 
198. 


Xi] 
Sweetmeat Pudding, 96 
Swelling z2 the Face, 202 
Syllabubswbipt, 144. Le- 
mon Syllabubs, 149. o- 
ther fine Syllabubs, 153. 
Syrups, 154, &c. 
Syrup of any Flower, 173. 
--for a Coughor Afihma, 
307.-- of Marfhmallows, 
ibid. —of Saffron, ibid. 


T. 


Tanfey, baked, 92. Apple 
Tanfey, 93. Goofeberry 
‘Tanfey, 92. 

Tarts, of Oranges, or Le- 
mons, 107. Puff-pafte 
for Tarts, ibid. . ice 
Tarts, 118 

Tea-Caudle, 147 

Teeth, 243, 276. to pre- 
ferve and whiten them, 
311. Necklace for Chil- 
dren im cutting them, 
249. 

Tetter, 275 

Thorn drawn out, 290 

Throat, fore, 302. to pre- 
vent a fore Threat an 
the Small-pox, 252. 

Thrufh , 2 Chlidrens 
Mouths, 325. 

Tincture of Ambergreafe, 
223. An admirable Tin- 
Gure fir green Wounds, 
199, 


Toafts 


. 
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Toafts fried, 93 fumption, 236. — to 

Tongues, dried, 31. Pic- firengthen ihe Sight, 
kle for them, 46 237. --in a Confump. 


Tooth-ach cured,194 269 
Treacle-Water, 244. 
Trembling at the Heart, 
290. 
Tumours, ts ripen them, 
276. to difperfe them, 


301. 
Turbot Pye, 113 
Tureiner, bow made, 101 


Turkey, frewed, 40 
s U. 
Ulcers, and old Sores, 299, 


300. 
Urine ; to provoke it pre- 
fently wh.n flopped,325. 
Ufquebaugh, bow made, 

245. 
Uvula, to draw it up,325. 


W. 


Walnut-Water, 224 
Walnuts, pickled divers 
ways, 71, 74. preferved 
all the Tear, 270. 
Wath for the Face, 314 
Wathing, to fave Scap, and 
whiten Cloaths, 331. 
Water, for fore or weak 
Eyes, 303.-- to wafb the 
Face, 313.—to be taken 
after Balfam of Tolu, 
240. — againft a Con- 


tron or weaknefs after 
Sicknefs, 252. a fine 
Cordial -Water, 226. 
Great Palfey water, 
218. Lady Allen’s Wa- 
ter, 221. Lady Huet’s 
Water, 219. King 
Charles II’s Surfezt 
Water, 223. Orange or 
LemonW ater, ibid. Dr. 
Stevens’s Water, 222. 
a Stone Water, 227. 
Weaknefs of theBack,282. 
326. — of the Hands, 
after a Palfey, 288. 
Weftphalia Bacon, 31 
Whetftone Cakes, 135 
White Leach, 149 
White-wine Cream, 150 
Wigs, 129. light Wigs, 
117. very good Wigs, 
119. ordinary Wigs, 


132. 

Wine; bow toclearit,212. 
Apricock-wine,200Bar- 
ley-wine, 208. Birch- 
wine, 204. Cherry-wine, 
202, 212. Clary-wine, 
211. Comflip-W ine, 205. 
Currant-wine, 214. El- 
der-wine, 207, 215. El- 
der-flower Wine, 215. 
Frontiniac-wine, 213. 
Goufeberry-wine, 201, 
213. Lemon-wine, 207- 

2 . Mor.lle 


The 


Morella Cherry-wine, 
206. Orange-wine, 204. 
—- with Raifins, 212. 
Pearl Goofeberry-wine, 
201. Plum-wine, 208. 
Quince-wine, 206. Rai- 
fin-wine, 203. Rafpber- 
ry-wine, 206. Sage- 
wine, 205.. Cowflip- 
wine, ibid. 
Woodcock-Sauce, 27 
Worms in Children, bow 
to know them, 269.Cly- 
fer for them, 304. Plai- 
frer for them, 307. 


Vv. 


Vapours cured, 


227 
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XV 


Varnifh, white and yellow, 
330. 

Veal Cutlets, ar. Savou- 
ry Difh of Veal, 28. 
Venifon, artificial, 24. to 
recover it when it 

sees 25. 

Venilon-Pafy; to feafon 
and bake if I ae ‘i 

Verjuice, diffilled for 
Pickles, = Jr 

Vomits; fome excellent 
Vomits, 255, 288, 
321. 

Vomiting; outward Ap- 
plications to ftay it, 
267, 275. Internal Re- 
medy for it, 269. 
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